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THE NAME IN FLAVOR BUILDING 


Stand-out flavor and appeal in your sausage and summer 

specialties is the natural result of using stand-out, quality 

special ingredients. Natural, too, is the fact that more and 

more discriminating sausage-makers are specifying FEARN 
.. THE BIG NAME IN FLAVOR BUILDING! 


Ce ee ee 


onsult your FEARN REPRESENTATIVE ow 


| Fearn Lahoratories 


Northwestern ‘Yeast Company 
1750 North Ashland Ave. + Chicago 22, Ill. 





Buffalo Grinder. Built in models and sizes to 
suit the individual requirements of each man- 
ufacturer, whether large, medium or small. 


DESIGNED TO HELP YOU! 


Reducing the size of the trimmings is the initial step in processing most sausage. 
Quality of the finished product is dependent to a large degree on the design and 
functioning of the grinder. The meat must not be mashed or burned in the grind- 
ing process or the meat becomes “short” and the keeping qualities of the finished 
product are impaired. 





BUFFALO engineers designed the BUFFALO GRINDER to overcome these con- 
ditions. Hundreds of installations have proved its success. Quality of finished 
product, increased capacity of production and durability are the features of 
BUFFALO Grinders that account for their popularity and acceptance by sausage 
makers everywhere. 


Write for our new catalog which describes and illustrates the complete line. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 


QUALITY SAUSAGE MAKING MACHINE 
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Made Fluffy as Snow by 
F-L-A-S-H FUSING 


Salts in the Crystalloid 





SODIUM NITRITE >) 





SODIUM CHLORIDE 
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This Controlled Curing-Formula Safely Reduces 
Time-in-Cure . . . Fixes Appetizing Color 


while Accelerating Flavor-Development! 


PROVE IT YOURSELF By Dry Test— 


Rub or Chop with Fluffy Prague Powder! 


Fast-dissolving PRAGUE POWDER can help 
you make up for lost time—by cutting time-in- 
cure to the safe minimum. At the same time, 
it’s likely to set new curing standards for you 
—since Griffith’s exclusive F-L-A-S-H FUSING 
Process gives you a cure of predetermined 
quality and uniformity. 

As a rubbing or chopper cure, fluffy 
PRAGUE POWDER dissolves 15 Times Faster 
than a dry-mixture of the same ingredients, 
similarly proportioned. 

No wonder PRAGUE POWDER acts so 
quickly as 2 pumping pickle too—fixing an ap- 


petizing color and accelerating flavor-devel- 
opment, while safely preserving the meat. 

No wonder users find PRAGUE POWDER 
the safe, fast cure for building brand prefer- 
ence... with wholesalers, retailers and—most 
important of all—consumers! 

Be ready to reap the benefits of FASTER, 
safe, controlled curing—try PRAGUE POW- 
DER now! 


The 


GRIFFITH 











CHICAGO 9, 1415 W. 37™ STREET—NEWARK 5, 37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET 


LABORATORIES 
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*U.S. Patent Numbers 2054623, 2054624, 2054625, 2054626 
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PAINT RIGHT 
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FILM WITH D4 

















HECK the following performance facts 
about this amazing enamel... then write 

us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
i *With Pre-Treatment. 
FREE: On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 
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STEAM TEST 
Damp-Tex is unaffected by live 


} steam common to many plants. 


WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 








FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or breok 
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CAUSTIC SOLUTION TEST 





Two to three percent caustic 
washing salutions are not im 
jurious to Damp-Tex Enamel. 


eresA ST. LOUIS, M0. 
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Damp-Tex is unaffected “i 
by lactic and other — 
common food acids. 
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Your Fate Is tn 
These Hands 








HEN your package is sealed with an Anchor 
Amerseal Cap you can be sure that the con- 
sumer’s reaction will be favorable insofar as the 
sealing and convenience of the package is con- 
cerned. You can be sure that every one of your pack- 












ages will open easily at the merest twist of the wrist 
P PRODUCTS OF 


PY lei?) mele 41, cmci eh. 
reseal them tightly and securely again. fae) ite) 7 Vile). 


LANCASTER, OHIO 





and that the same simple, easy quarter turn will 


The whole secret of the effectiveness as well as 
the convenience of the Anchor Amerseal Cap lies 
in its lug construction. Equally spaced lugs engage 
the under side of corresponding threads in the glass 
finish and draw the cap and liner down, effecting a 
tight uniform contact around the top edge of the 
container finish. Because the cap makes contact at 
Only a few points around the container finish, and 
these on the under side of the glass threads, contact 


: , Anchor Amerseal Cap 
is easily broken and the cap removed with perfect ease. 
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WIN EXTRA 
AND SHAVIO 


QUICK FACTS about the new, heavier, 
completely redesigned Globe-O’Connor 
Derinder—Derinds 480 pieces per hour; 
accommodates sizes up to 14” x 36”. Anti- 
friction, moisture-free ball bearings are 
employed on conveyor shafts and clutch 
operating mechanism. The improved and 
enlarged machine tool type clutch and 


brake are rigidly mounted on the heavy see 
cast-iron frame. Starting end of machine 

is equipped with a new safety stop switch. I 
Take-ups are provided for easy -operating rien 
roller drive chain and conveyor. Side drive Sun 
is covered by a hinged guard of expanded idk 


steel mesh. Ball bearing 1 h.p. motor and 
worm gear reducer are fully enclosed. 
Weighing approximately 2300 pounds, ove 
the overall dimensions of the Derinder are oles 
72” long by 30” wide by 38” high. r 
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and 
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GLOBE-O’CONNOR DERINDER 


..»Derind Bacon Before Cure and Smoke! 





Bacon derinded by the Globe-O’Connor De- 
rinder cures and smokes evenly and smoothly. 
Smoke penetrates to a greater depth on all four 
sides. The gain in finer flavor swells sales and 
wins more customers. Cure and smoke time is 
shortened materially. This speeds product turn- 
over and effects important savings. On this basis 
alone, derinding “‘before” stands on its own feet. 

But there are other equally worthwhile con- 
siderations. Green skins, when sold to tanners 
and gelatin manufacturers, should bring 314c 
more per pound than smoked rind. Processors 
handling 4,000 bellies per week should realize 
approximately $270 in extra weekly profits. 

One operator, using the Glohe-O’Connor De- 





rinder, can do the work of three men with 
skinning knives. This increased worker efficiency 
tips the scales further to the profit side. Bacon 
derinded “before” is more mold resistant, spoil- 
age and waste are reduced. 

On the savings side of the ledger, the Globe- 
O’Connor Derinder enters a reduction in shrink- 
age due to lower smokehouse temperatures. 
There’s also a corresponding reduction in curing 
box inventory. With the Globe-O’Connor De- 
rinder on the job, fewer men produce more in the 
same time and with the same equipment. 

Write today for the complete facts on how the 
Globe-O’Connor Derinder can help shave your 
costs and boost sales and profits. 


THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


IBLO BE Company 
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4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 
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The machine that looks inside steel for you 


Quite a machine, this spectrograph at 
American Can laboratories at May- 
wood, Illinois. 

First, the steel is heated in a high- 
energy electrical discharge until it 
gives off light. 


Then it resolves this light into its 
component parts. 


Finally it takes a picture of these 
component parts on photographic 
film. This is called the spectrum of 
the sample. This spectrum is just as 
characteristic of the steel as an indi- 


vidual’s fingerprints. It actually re- 
veals the composition of the steel. 


So then what? 


Well, American Can scientists eval- 
uate the spectrum and determine at 
once whether the sample meets estab- 
lished specifications. 


Spectrographic analysis like this is an 
important part of American Can’s 
quality control. Its purpose? To 
assure our customers that the steel in 
their containers will have the corro- 


: 
sion resistance it needs to do theify 
specific container job. g 


Quality control in steel, thickness” 
of tin plate, solder, sealing com : 
pounds, enamel, and all the countless” 
steps in can manufacture are but a 
part of American Can’s service to its) 
customers. 


Thereis marketing research, thedesign 
of lithographed labels, processing help 
—to mention only a few more se 
vices. Why not ask our representa 
tive for further details? Or write: 


AMERICAN CAN COMPANY New York + Chicago + Son Francisco 


WORLD'S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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GEBHARDITS 


Keep Nature’s Color on Beef and Vea 


The bloom on beef, veal and lamb is protected when using GEBHARDTS 
refrigeration. The ionizing effect caused by Gebhardts units keeps that 
bright color and fresh appearance for a longer period of time. 








* Notice the GEBHARDTS refrigeration system in- 
stalled between the rails in the beef and veal sales 


cooler above, maintaining 32° and 88% average 
relative humidity. 





ADVANCED ENGINEERING CORPORAT 
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. sylvania cellophane - special papers ~- printed in sheets and rolls 
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“fits like a glove”’ 
applies to packaging as well . . 


BAMNELS hove hed mony -.+ whether rugged for heavy duty or exquisite in d 
yoors of experience. and style to enhance appearances, gloves (and packagi 
= must fit the wearer. Your packaging should be designed to fit 
pee and enhance your product. DANIELS are creators and designers 
ay of packaging that “fits like a glove.’’ 


MULTICOLOR CREATOR'S 


PREFERRED PACK AGEING SERVICE 
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A A 
Se 
Y ® The circles on the map indicate 500-mile distribution areas 
Dp or uU n i In normal times, Union Pacific operates a fast, merchiandise 
freight (L.C.L.) service within these short-haul areas, with 
door-to-door pick up and delivery service. 


fo» i AG ust These industrial properties are improved and occupied by 
many diversified manufacturing and commercial enterprises, 
Necessary utilities are available and each tract is served by 


adequate industrial trackage. Whenever required, additional 
trackage can be provided. 





The western territory served by Union Pacific is rich in count- 
less raw materials required by industry; has power and other 
necessary facilities; has a high type of native-born labor. 
Here lies the opportunity for industry to build and expand. You are cordially invited to write W. H. HULSIZER, Gee 
eral Manager of Properties, Union Pacific Railroad, Omaha2, 
Nebraska, regarding industrial districts in territory served 
by Union Pacific. 





Among the principal industrial tracts owned or served by Union 
Pacific are those located in, or near by, the following cities: 


Omaha, Neb. Ogden, Utah 
Council Bluffs, Iowa Portland, Oregon 
St. Joseph, Mo. Seattle, Wash. 


Kansas City, Mo.-Kans. Tacoma, Wash. wile. 

(Fairfax District) Spokane, Wash. by 9 ec é _ 
Denver, Colo. Los Angeles, Cal. € P | Ic 
Salt Lake City, Utah Long Beach, Cal. 


ul " 
+ effe 
As the map shows, all these cities are located on the main sa | U nion Pacific 


lines of the Union Pacific Railroad. 





UNION 
PACIFIC 


The Progressive 
UNION PACIFIC RAILROAD 
The Si Strategic Middle Roule 
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1. M. REG. U.S. PAT. OFF. 


DEXTROSE 
SUGAR 


made by 
THE MAKERS OF 
KARO SYRUP” 
CORN pnooucts 
REFINING co. 
oRK : 3 
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CORNED BEEF HASH 


From Befter 


ONION and GARLIC 


Used the Smart MODERN Way 












You save 15 handling operations BASIC GARLIC saves you 80 per 
6 S M A R T H E A P Ss 3 in the preparation of Foch onions, 6 cent of your fresh garlic costs pi 
TO FOOD PACKERS 


which includes sorting, washing, gives you far better results. 
peeling, rooting, slicing, chopping, 
SEND FOR FREE BOOKLET 


grinding, etc. 


1 This year the U. S. onion stocks 4 Basic onion and garlic is fully pre- 


are at their lowest level in 7 years 
ox - prices may be higher ... get fixed 


onion costs with Basic. 


*.9 
pared ready to use... it’s cleaner, 
saves manhours, lowers your overall 
food costs. 


BASIC VEGETABLE PRODUCTS CO. 
VACAVILLE, CALIFORNIA 


Over 20% of fresh onions is wasted 

in skins, tops, roots, decay, 
sprouts, ola onions and sack 
dirt ... Basic saves waste. 


315 Montgomery Street 
San Francisco, California 


2376 E. 71st St. 
Chicago 49, Illinois 





9 Laboratory controlled BASIC pro- 
ducts give your foods the same 
fresh flavor and the same strength 
day after day at less cost, because: + 






100 Hudson Street 
New York, N. Y. 










ONION AND GARLIC HEADQuaRTERS 


T ; : s ‘ : j 
Banic knows its ! ga6 Sa 
Onionh...and GARLIC /” WORLD'S LARGEST ONION AND GARLIC PLANT 


Th 
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CANNED FOODS PRO 


Anaual volume....------ 

Ofthis, canned foods sales 
average 20°7......-OF.. 
*Average gross profit on 
canned foods is 18%.or. $ 3,600.00 $ +* 
***Less 215°, cost of han- 
dling canned foods..or.. $ 






— 





FIT PICTURE 


$100,000.00 $ 





$ 20,000.00 $————— 


500.00 $ 








*Based on OPA allowable 
Beg OPA allowable mark. 
***Nor including overhead 






mark-ups for Group 2 stores. 
“ups for stores in your &roup. 


Cosidiaaitiiaaentin il 


THEIR OWN SALES FIGURES PROVE 
THAT CANNED FOODS PAY BiG RETAIL PROFITS! 





@ Proof of what a fine profit grocers make on canned 
foods is right in their sales records. And their food- 
selling experience is proof that it’s the easy-to-handle 
steel-and-tin can that makes this fine profit possible. 
Tabulated in the illustration above are typical sales 

figures of thousands of the nation’s leading groceries. 
By setting up their own figures in the blank spaces at 
the extreme right of this table, most grocers are finding 
that their canned foods depa tment is their biggest profit- 
maker. 

How Foods Packed in Cans 

Build Bigger Packing Profits 


During the tin shortage, some processed foods were 
packed in wartime substitute containers. But packers 


=< 
tell us they prefer packing most foods in steel-and-tin 
cans that permit high-speed filling operations without 
danger of profit loss due to package damage. 

These packers know that durable cans eliminate 
bottlenecks due to jamming on automatic filling lines 

. save labor costs... cut down danger of breakage 
loss on volume runs. And foods packed in lightweight 
steel-and-tin cans keep freight costs low...can be 
safely shipped in low-cost, non-compartmented ship- 
ping cartons. 

To build bigger packing profits on packaged processed 
foods, you can count on steel-and-tin cans, for the five 
major reasons listed below. 





ee 








5 Major Reasons Why 
Cans Build Bigger Packing Profits 


. Cans cut down breakage loss. 

- Are easy, safe and cheap to handle. 

. Save labor costs on automatic filling 
lines. 

- Keep freight costs low. 

- Are economical to pack, store and 

ship. 


vie wnre 


Cans Are Nationally Advertised 


This month more than 26,000,000 
full-page, full-color ads in leading 
national magazines and Sunday 
color supplements are bringing 
home to shoppers the many advan- 
tages of buying foods and other 
products packed in cans. 











cee eile 





CAN MANUFACTURERS INSTITUTE, INC., NEW YORK 
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SYLVANIA CASINGS 
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SLICED or in loaf form, meats packed ia 
Sylvania Casings present a pleasing ap 
pearance to the prospective purchaser. 
Their full rounded ends assure uni 
form slices down to the last cut for a 
tractive even stacks. 

Meats displayed in loaf form also 
gain in sales appeal. Distinctive designs 
in one or more colors provide ready 
brand identification... make your trade 
mark a more important factor in cor 
sumer purchasing than ever before. 

Sylvania will be glad to help you ia 
creating the most distinctive design for 
your casing. 








Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 


Plant and Principal Office: Fredericksburg, Virginia 
+ General Sales Office: 122 East 42nd Street, New York 17, N. Y. * Casings Division: 111 North Canal 
Street, Chicago 6, Illinois * Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto Reg. Trade Mark 
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. “BOSS JUMBO DEHAIRERS FOR CAPA- 
CITIES UP TO 750 HOGS PER HOUR. 


: ie cc 
"BOSS" GRATE DEHAIRERS FOR CAPA- BOSS 
CITIES UP TO 120 HOGS PER HOUR. JUMBO 


DEHAIRER 
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A TOUGH JOB 
Wade cary 


Dehairing, one of the toughest opera- 











f 
f 
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f 
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tions in any plant, is made easy by the 
use of "Boss" dehairing equipment. 
For thirty years a standard product 
of The Cincinnati Butchers’ Supply 
Company, "Boss" Dehairers have at- 


“BABY BOSS” DE- 
HAIRERS FOR CAPA- 
cked ia CITIES UP TO 70 ip : 
sing ap- HOGS PER HOUR. eA 


re ufi- 
t for at- = 
rm. also 
designs 
le ready 


“BUY BOSS" 


tained their present high efficiency 
by constant, on-the-job study of de- 








hairing operations, and open-minded _ 
revision of design wherever indicated. 
Write for descriptive literature. It's 





free . . . and you're welcome. 


ur trade 

- in con FOR * 

fore, BEST OF 

= SATISFACTORY : 

psign . 
SERVICE : 

————— 


BUTCHERS SUPPLY COMPANY 


Industries Since 
BOX D. ox 0. ELMWOOD PLACE STA te CINCINNAT 16, OHIO. U.S. A 
=i} 824 w. Exchange Ave. Union Stock Yards, Chicago 
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..-A TRUSTED LANDMARK 
IN THESE TROUBLED TIMES 
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When you have to operate between the ground fog of rising 
costs and the low ceiling of fixed prices, it’s pretty difficult 
to land with a safe profit. Now, more than ever, it pays to” 
navigate by tried and true landmarks like the NEVERFAIL 
3-Day Ham Cure. Here are three ways in which NEVERFAIL = 
will guide you towards safe, profitable operation: 


. This prepared, ready-to-use cure puts your material costs on a fixed basis. 
eliminates the variable rising labor costs involved in mixing your own 
preparation. 


“eae Bien Wie Seems . By reducing processing time, the NEVERFAIL 3-Day Ham Cure enables you t@ 


crease output with your present man-power, curing facilities and capital. 
volume will maintain or increase profits, even when the percentage of profit® 
squeezed down by factors beyond your control. 


. NEVERFAIL boosts profits by lowering selling costs because it creates steady, repeat 
demand for your brand. NEVERFAIL gives you that good, old-fashioned full-bodied 
ham flavor. Your customers will remember the extra goodness which NEVERFAIL 
imparts to hams because it Pre-Seasons the meat as it cures. Hams processed by the 
NEVERFAIL 3-Day Ham Cure look and slice as good as they taste. 


Act now to protect your ham, bacon and sausage-processing profits. 
Write today for complete information 


H. J. MAYER & SONS CO., INC. 


6819 S. Ashland Ave., Chicago 36, III. 
In Canada: H. J. Mayer & Sons Co., Limited, Windsor, Ontario 


“The Man You Know” 
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The plus factor with PC GLASS BLOCKS 


Leonamy! 


ANY managers of food plants 
M —looking for the best avail- 
able means of improving their op- 
erating conditions — decided to use 
PC Glass Block construction. They 
have since learned by experience 
that PC Glass Blocks also effect 
actual savings in operating costs. 
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Generous supplies of natural 
light—directed into remote areas— 
increase productive working space 
and reduce artificial lighting costs. 


MDE OLLIE EA LEI AIL ROG ELE ALES SA 


The dead air-space inside the PC 
Glass Blocks gives even the larger 
panels sufficient insulating value to 
reduce heat losses, to decrease wear 
and tear on heating equipment, to 
effect savings in fuel costs. 


In PC Glass Block construction 
there is no sash—to need repairs, 
replacement or frequent repaint- 
ing. Cleaning is quick, easy. That 
means important savings in mainte- 
nance cost. 


Saye —s PAT ON IO STIS Ss Sen SY 


When you are ready to go ahead 
with new buildings or to remodel : 
present plants, you can count on 
PC Glass Blocks for improved ap- 
pearance, better working condi- 
tions, long, trouble-free service — 
and actual money savings. Write 
today for complete information on 
PC Glass Blocks. Pittsburgh Corn- 
ing Corporation, Room 348, 632 
Duquesne Way, Pittsburgh 22, Pa. 





. oo 


1-bodied 
-VERFAIL 
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Also makers of PC Foamglas Insulation 


PITTSBURGH 


GLASS SLOW Re 
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ARMOUR NATURAL CASINGS 


Armour Sheep and Hog casings protect the 
goodness of your sausage—help build * Plump! 


repeat sales! 

* Tender! 
* Fresh! 
* Uniform! 


ARMOUR and Company 
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MEATS AND FATS ARE 
URGENTLY NEEDED FOR 
FAMINE RELIEF ABROAD 


In several notices sent out to meat 
packers in the past week the Chicago 
meat merchandising section, Production 
and Marketing Administration, has 
urged immediate fulfillment of govern- 
ment needs for certain meats and fats 
and emphasized that government or 
Credit Commodity Corporation con- 
tracts should take precedence over all 
others. 


Urgently needed by UNRRA for 
famine relief purposes are: lard, 
rendered pork fat and tallow; salted fat 
cuts, such as fat backs, plates, jowls, 
and A. C. bellies; canned meats. Packers 
are urged to offer large quantities of 
these for immediate and future de- 
livery through the period ending Sep- 
tember 30. 


In an earlier notice the purchasing 
agency pointed out that deliveries must 
be made in accordance with delivery 
dates. A government contract is a 
definite and distinct contract that must 
be completed and delivered just as it 
reads. Vendors should make a complete 
check at once of contracts now booked 
for future delivery to make certain that 
production is so arranged as to com- 
plete in full in accordance with delivery 
dates as specified. 


Ask More Canned Meats 


So great is the need for canned meats 
that packers have been asked to offer in 
carload lots a large share of their 
present domestic canned meat produc- 
tion. The prices at which these are 
offered shall be justified by the ap- 
plicable maximum price regulation for 
the items. Product shall be packed in 
outside containers that are suitable for 
export. 


Where it is found necessary to use 
domestic boxes, four straps shall be 
used, two of them girthwise and two 
lengthwise. 


If it is necessary to charge for addi- 
tional material and labor, this item 
~onngy be shown separately as an addi- 
ion. 

Since the cans are in very short sup- 
ply, the government has recommended 
that canners furnish their can manu- 
facturer an estimate of the quantity of 
cans needed to cover estimated require- 
ments on government business for the 
next several months. This should be 
done at once. Such procedure will en- 
able can manufacturers to anticipate 
their need of plate which should result 
m canners getting quicker delivery on 
cans following their formal application 
with government contract numbers to 
Civilian Production Administration. 





Amendments 9 and 10 
to Animal Feed Order 


Amendment 9 to RMPR 74, issued 
this week but effective retroactively 
on April 15, revokes sections 4 (c) 
and 5 (c) of the order which were 
added by Amendment 8. These pro- 
visions relate to the extraction of 
fat from tankage on a custom serv- 
ice basis. 

Amendment 10 to RMPR 74 was 
issued early this week and made a 
number of changes in the ceiling 
prices on animal product feed ma- 
terials, including, dried blood, blood 
meal, wet and dry rendered tank- 
age and digester tankage (domestic 
and imported). New prices for 
these items appear on page 46. 











REQUIRE “KICK BACK" BY 
CUSTOM KILLER OF LAMBS 


Amendment 26 to RMPR 239, effec- 
tive May 16, adds to the regulation a 
provision requiring one who slaughters 
lambs, yearlings and sheep as a serv- 
ice for the purchaser of the animals to 
remit to the purchaser an amount suffi- 
cient to make the cost of the lamb or 
mutton carcasses or wholesale cuts to 
the purchaser equal to or less than the 
costs which the purchaser would have 
incurred had he bought the carcasses 
or cuts from the slaughterer at the ap- 
plicable maximum prices. Each pur- 
chaser is required to notify the slaugh- 
terer of the amount paid for the live 
animals. 


OPA said the amendment was issued 
because some packers were attempting 
to make arrangements with retailers 
under which they would purchase live 
sheep for the retailer, slaughter the 
animals and deliver the carcasses and 
cuts to the retailer, billing him for the 
purchase price of the live animals plus 
the transportation costs. In addition 
the retailer would either pay a fixed 
dollar and cent fee for the slaughtering 
services or the slaughterer would re- 
tain the offal and pelt in lieu of fee. 

OPA said that it also appears that 
market prices for live animals are ris- 
ing or threatening to rise to such an 
extent that some packers deem it ad- 
visable to act as custom slaughterers, 
rather than packers. 


Pointing out that custom slaughter- 
ing has heretofore played a negligible 
part in the lamb and mutton segment 
of the industry, OPA said that if pro- 
duction of dressed lamb and mutton 
were diverted from the packing indus- 
try to custom slaughterers this could 
endanger the only control heretofore 
exercised over the prices of the live 
animals. 


New Grain Policy 
Will Take 10% Toll 
of Fall Pig Crop 


OLLOWING the announcement of 

increases in price ceilings for grains 
and animal product feeds, and the is- 
suance of a statement indicating that 
the government henceforth will dis- 
courage the use of grain for meat pro- 
duction, the U. S. Department of Agri- 
culture this week revealed that the 
national fall pig crop goal has been set 
at 31,500,000. This is about 10 per 
cent fewer than the number produced 
in the fall of 1945, but slightly above 
the ten-year (1934-43) average. 

The department said in announcing 
the 1946 fall pig production goal that 
a tight feed situation and the great 
need for grains for foreign relief pur- 
poses calls for a decrease from the 
number of fall pigs produced in 1945. 


According to the department the 
prime factors influencing the setting of 
the goal were: the critical demand for 
food grains for foreign relief, relative 
scarcity of feed supplies this spring 
due largely to the low quality of the 
1945 corn crop, and the overall need 
for feed to maintain adequate levels of 
livestock, dairy and poultry production, 
which are now high in relation to pre- 
war output. 

While the national goal establishes a 
10 per cent reduction in the number of 
fall pigs, it calls for 9 per cent fewer 
sows to be farrowed in the Corn Belt 
and 12 per cent less in all other areas. 
Department officials stated this recog- 
nizes the difficulty of obtaining ade- 
quate feed supplies outside the Corn 
Belt, and the need for economy in the 
use of transportation facilities. 


The support price level for the mar- 
keting season beginning October 1, 
1946, will be recomputed on the basis 
of parity for September 15, 1946, with 
the usual calculation of differentials. 
Officials pointed out, however, that in 
view of expected consumer demand for 
meats, market prices of hogs are not 
expected to decline much, if any, from 
current levels. 

As explained last weekend in a joint 
statement by the Office of Economic 
Stabilization, the Department of Agri- 
culture and the Office of Price Adminis- 
tration, the government’s policy, in ad- 
dition to adjusting upward grain and 
feed prices, will be directed toward 
bringing about a shift in the use of 
grain from heavy livestock feeding to 
its direct use for human consumption in 
order to make limited world supplies go 
as far as possible in saving the lives of 
starving people, 

(Continued on page 59.) 
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THE MEAT PACKING PLANT 
WASTE DISPOSAL PROBLEM 


By E. F. ELDRIDGE 


Engineering Experiment Station, Michigan State College, 
East Lansing, Michigan 


of meat packing plant waste treat- 

ment must be preceded by primary 
sedimentation, grease removal and sludge 
disposal making use of the processes and 
structures previously described. The 
processes to be covered are: 1) the 
standard filter; 2) the single and two 
stage high rate recirculating filter, and 
3) the activated sludge process. 

It should be noted here that meat 
packing plant wastes usually contain a 
high concentration of salt. Experience 
has shown that concentrations of sodium 
chloride up to 2,000 to 2,500 ppm. does 
not adversely affect secondary biological 
processes; however, every effort should 
be made to reduce this concentration to 
a minimum when the segregation of 
wastes under consideration in the initial 
stages of the study of the disposal prob- 
lem. 


STANDARD FILTER INSTALLA- 
TION: Most of the first trickling or 
sprinkling filters were designed for a 
single application of the sewage or 
waste which made but one passage 
through the filter media. The rate of 
application of the waste to this type of 
filter was usually from one to two mil- 
lion gallons per acre per day. With the 
advent of filters of higher rates of appli- 
cation and where the filter effluent was 
returned to pass one or more times 
through the same media, the term 
“standard filter” was given to the orig- 
inal design. 

The biological filter consists of a bed 
of stone, slag or other appropriate ma- 
terial over which the settled waste is 
sprayed or otherwise distributed. The 
media is layed on a concrete floor which 
slopes to a common sump or trough and 
on which is located some type of under- 
drainage system. The media may or 
may not be contained within a per- 
manent wall. Precipitation and oxidation 
of the organic material contained in the 
waste are accomplished by the organ- 
isms which develop in a gelatinous film 
over the media. 

Figure 1 is a line drawing of the 
plan and section of a common type of 
standard filter. The shape of the filter 
bed depends upon the method of dis- 
tribution used. In general, distribution 
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is accomplished by either a rotary dis- 
tributor or fixed spray nozzles although 
there are several other types available. 
The rotary type requires a circular bed 
while the nozzles are used on square or 
rectangular beds. Spray nozzles are not 
recommended for this type of waste due 
to difficulties with clogging with grease. 
The elevation of the filter depends 
primarily on the topography of the 
plant site. Where the land is level, it 
is usually necessary to provide pumps 
to lift the waste to the desired eleva- 
tion. These pumps may be installed 
ahead of the primary units and follow- 
ing the comminutor or between the pri- 
mary and secondary units. Less pump 
trouble is experienced with the latter 
location. If the site is on a slope it may 
be possible to pass the waste through 
the entire plant by gravity. 
Intermittent application of the waste 
is usually considered essential to the 
operation of the standard filter. Ade- 
quate intermittent application is ob- 
tained by the continuous operation of a 
rotary distributor; however, it is cus- 
tomary to provide a dosing tank and 
siphon ahead of this equipment. The 
primary effluent is pumped or flows to 
the dosing tank. When the waste reaches 
a predetermined level the siphon trips 
and discharges into the distributor. As 
the tank is emptied, the siphon action is 
broken by the automatic entrance of air 





and the flow is stopped. The actu 
need for the dosing box with a 
distributor is not so much to provyig 
intermittent application as it is to 
vide for the operation of the distributy 
during low flows. 

The underdrainage system of the §j. 
ter may consist of open-joint tile ling 
layed in groves cast into the floor ¢ 
the filter, half-tile lines layed with open 
joints along the slope of the filter floor, 
or a commercially made grid system 
The system consisting of half-tile js 
considered satisfactory. The lines ap 
laid on approximately 2-ft. centers 
After the lines are in place, a layer o 
about 1 ft. of large filter media (4 f 
6 in. diameter) is placed by hand, using 
care not to crush or move the tile, 

The remainder of the media should 
clean and of a size between 2 and 3% jp 
The most economical depth seems to kk 
about 6 ft. although deeper filters ap 
in use. The media may be supported ly 
walls of reinforced concrete, or by eon. 
crete block or silo block properly bande 
for support. In a few instances, wir 
fencing has been used to hold the ston 
in place. 

The area of the filter is calculate 
from the B.O.D. and the rate of flog. 
The recommended loading of thestandari 
filter is 80 cu. ft. of media per pound o 
B.O.D. applied (544 lbs. per acre foot). 
On the basis of a 6-ft. filter, the ara 
loading will be 13.3 sq. ft. per pound of 
B.O.D. Thus the area of filter required 
is calculated from the maximum dail 
pounds of B.O.D. contributed through 
the primary effluent and the maximm 
daily flow of waste using the followin 
formula: 

Flow (g.p.d.) X B.O.D. (p.p.m.) X 8.34x133 

1,000,000 


or 
Flow (g.p.d.) X B.O.D. 





(p.p.m.) X 0.0001I= 
sq. feet of filter. ara 


The B.O.D. to be applied to the filte 
is calculated by assuming a 40 per cent 
removal of the raw waste BOD. 
through the primary units. 


SECONDARY TANK. There is: 
more or less continuous discharge ¢ 
suspended matter from the biological 
filter. This consists of material break 
ing away from the media or precipitate 
as a result of the action of the file 


























SECTION OF FILTER 





FIGURE 1.—SECTION OF STANDARD TYPE BIOLOGICAL FILTER 
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PART V—Secondary Processes 


organisms. The retention of these solids 
requires a secondary settling unit with 
a detention period of about one hour 
for the maximum hourly flow. The de- 
sign of this tank should be similar to 
that of the primary settling tank as 
described earlier under the heading of 
“Syspended Solids Removal”. (Figure 3 
in Part 4 shows a rectangular tank of 
typical design.) 

Provision is made for the return of 
the sludge from this tank to the raw 
waste ahead of the primary sedimenta- 
tion tank. A line is also provided for 
the removal of the sludge direct to the 
primary digester. 

SINGLE- AND TWO-STAGE: The 
main distinguishing differences between 
the standard filter and the type to be 
discussed are higher rates of application 
and the recirculation of the filter efflu- 
ents. There are a number of commer- 
cially advertised processes involving 
biological filtration which differ in meth- 
ods of waste application, depth of filter 
media, degree of recirculation, and the 
mechanical equipment used. Fundamen- 
tally, these processes are similar and 
the description given here will apply to 
any of the conventional types with cer- 
tain deviations to suit the methods used. 

Figure 2 shows suggested flow dia- 
grams for both the single and two stage 
filtration units. The single stage unit 
is similar in layout to the standard 
filter. In addition, however, it contains 
a diversion weir box and a set of pumps 
by means of which a portion of the 
filtered waste is mixed with the primary 
tank effluent and recirculated over the 
filter. The two stage irstallation differs 
from the single stage in that a second 
filter, diversion box and set of pumps 
are provided and the direction of the 
flow of the waste is altered. 

The construction of the filter is essen- 
tially the same as shown in Figure 1. 
The dimensions, loadings and other basic 
data, however, differ considerably from 
those previously given. The following 
are important items in the design of the 
filter of the single stage installation and 
the first filter of the two stage installa- 
tion: 

1: The depth of filter media should 
be 4 ft. 


2: The media should have a minimum 

size of 2% in. (diameter) and should 
range from 21% to 4 in. 

3: The pumping unit should consist of 
two vertical type centrifugal pumps 
each having a capacity of about 1% 
times the maximum hourly rate of flow 
of raw waste and one of which should 
be equipped with a variable speed drive 
mechanism. These pumps are necessary 
to provide a recirculation ratio of from 
2.5 to 3.0 The rate of application of the 
Waste to the filter should exceed 18 to 
20 gals. per sq. ft. per hour. 

4: Filter loading should be 20 cu. ft. 
of media per pound of B.O.D. applied 
(2,176 Ibs. per acre foot). The surface 
area based on a 4-ft. depth may be cal- 
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FIGURE 2.—FLOW DIAGRAMS FOR SINGLE AND TWO-STAGE FILTRATION 


culated by the use of the following for- 

mula: 

Flow (gpd.) X B.O.D. (ppm.) X 8.34 X 5—sq. ft. of 
1,000,000 filter area. 

The B.O.D. applied is calculated by as- 

suming a 40 per cent reduction through 

the primary units. 

The second filter of the two stage in- 
stallation will be of the same design as 
that of the first filter except that it 
should be 6 ft. deep and designed for 
a loading of 80 cu. ft. per lb. of B.O.D. 
applied. The formula for calculating 
the area required is the same as given 
for the standard filter earlier in this 
article. For the purpose of calculating 
the B.O.D. applied from the B.O.D. of 
the raw waste, it is assumed that the 
first filter and settling tank will remove 
65 per cent of the B.O.D. in the primary 
effluent. 


For example, suppose the B.O.D. of 
the raw waste was found to be 1,000 





ppm. The primary units remove 40 per 
cent of this, making the B.O.D. applied 
to the first filter 600 ppm. This first 
filter removes 65 per cent of the 600 
ppm., leaving 35 per cent or 210 ppm. as 
the B.O.D. of the waste applied to the 
second filter. The rate of flow used in 
the calculations is the same as that of 
the raw waste, although the actual rate 
applied to the filter will be much greater. 


ACTIVATED SLUDGE PROCESS: 
The activated sludge process has not 
been used to any great extent for the 
treatment of meat packing plant wastes. 
This may be due to failures in some of 
the initial attempts to adapt the process 
to this waste. 


One of the first attempts at its use 
was at Mason City, Ia. Both the original 
and a revamped activated sludge plant 
at this site were reported as unsuccess- 
ful by Levine, Nelson and Dye in Bulle- 

(Continued on page 51.) 
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Black Market Stripping Tanners of 
Hide Supply, Spokesman Charges 








ECLARING that the tanning in- 

dustry finds it essential that every 
effort be made to restore normal condi- 
tions under which the largest propor- 
tion of hides and skins were produced 
under federally inspected slaughter, Ar- 
nold Horween, president of the Tanners’ 
Council of America, told the association 
members this week at their spring meet- 
ing that the industry should take a clear 
cut stand on the problems which have 
been discussed before Congress by the 
meat industry. 

“The country,” said he, “is losing a 
vital raw material and in the public in- 
terest the significance of leather and 
shoe production must be weighed in ap- 
praising livestock and meat controls.” 


Pointing out that with all the discus- 
sion and alarms on the meat and live- 
stock problems in the nation, very little 
attention has been given to what is hap- 
pening to the principal by-products, 
hides and skins, Mr. Horween said: 


“It has not been stressed sufficiently 
that distorted meat prices and values 
have placed in jeopardy one of the coun- 
try’s most essential raw materials. 
Fewer cattle slaughtered under federal 
inspection by legitimate established 
packers means a direct loss of raw ma- 
terial in quantity, and indirectly in 
quality. Ordinarily the inspected slaugh- 
ter accounts for better than 60 per cent 
of cattle and calves dressed in the 
United States. 


“In the past two months that percent- 
age has been dropping at an alarming 
rate because more animals are being 
shipped down the primrose path of luc- 
rative, if illegitimate enterprise. The 
skill and efficiency of take-off in pack- 
ing plants cannot be equaled by inex- 
perienced, careless and unconcerned 
operators. 

“Ceiling prices on hides and skins are 
nominal and almost meaningless when 
the quality deteriorates as it has in re- 
cent months. Tanners’ yields have 
shown an alarming shrinkage; a pound 
of hide or skin substance yields far less 
leather than it ever has. Consequently, 
the true cost of hides or skins has ap- 
preciated by exactly the amount of de- 
terioration and loss in yield and qual- 
ity. It has been estimated that reduced 
yields alone since the first quarter of 
this year have increased tanners’ raw 
material costs by a minimum of 7% per 
cent, Silk purses cannot be made out of 
sows’ ears, nor can good leather be made 
from a great proportion of hides and 
skins reaching tanners under existing 
conditions. It is inevitable, therefore, 
that the quality of finished goods and 
primarily of shoes may suffer while the 
livestock and meat industries function 
under present controls and incentives.” 


After stating that the tanning in- 
dustry’s customers should recognize one 





fact about the present situation—that 
tanners can only ship out finished 
leather equal to the quantity of hides 
and skins which they receive because 
the industry’s stocks are already down 
to bedrock—Mr. Horween continued: 


“If we recognize and acknowledge our 
obligation and responsibility to custom- 
ers, our raw material suppliers should 
also understand their responsibility to 
the tanning industry. Any real or fan- 
cied uncertainty with respect to the fu- 
ture of raw stock prices must not be an 
impediment to the maximum possible 
flow of raw material. Contracts of sale 
for hides and skins now contain escala- 
tor clauses or other provisions to safe- 
guard the supplier in the face of future 
possible changes affecting the price of 
deliveries. Tanners have accepted such 
clauses as symptomatic in these abnor- 
mal times and as a temporary departure 
from the long-established practices of 
the hide and leather industries. With 
the supplier protected against all con- 
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CANADIAN 25-YEAR MEN 
GIVEN INSTITUTE PINS 


An event unique in the annals of the 
western Canadian meat packing industry 
occurred in Vancouver, B C., April 11, 
when 64 employes of Burns & Co., Ltd., 
were presented with the American Meat 
Institute silver service button. The em- 
ployes have a combined total service with 
the company of more than 2,000 years, 
an average of over 31 years. An informal 
banquet was followed by an hour’s enter- 
tainment which featured music, magic and 
novelties. John Currie, who has served the 
longest—50 years—proposed a toast to the 
company, and R. J. Burns, manager of the 
Vancouver plant, gave a toast to the 25- 
year men who were honored. Shown here, 
Bert Freeman (right) of Calgary, general 
superintendent of Burns & Co., Ltd., is 
pinning the AMI button on Mr. Currie. 
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tingencies, is there any reason or jy 
cation for a break in the pipeline ang 
interruption in the continuous ship 
of hides and skins? We believe 
large producer of hides, fully recogni: 
ing these facts, will continue sending .: 
what supplies are available. es 
“It is a matter of record that sh 
leather and the essential raw materish 
are regarded as products invested wit, 
the public interest. A dislocation @ 
supply due to the tendency for hides a 
skins to accumulate in the hands of egh 
lectors, dealers, importers and produe. 
ers would cause profound repercussiong, 
Tanners would not be able to main 
their shipments to shoe factories, ang 
producers of footwear would be com. 
pelled to taper off production at a time 
when shoe inventories are far below nor. 
mal and consumer needs are great, Such 
a sequence of events would create a dan. 
gerous and intolerable situation, which 
tanners, their suppliers and their cus. 
tomers must avoid at all costs.” 


After warning against failure to real 
ize that the structure of the hide, leg 
and shoe industries is dangerously 
flammable, the Tanners’ Council p 
dent commented: 


“Perhaps the fact that these ind 
tries have weathered so many sto 
has diverted attention from the immed- 
ate danger in the adjustment of ou 
domestic economy to world markets and 
world price-making forces. Experience 
has taught us that the balance of sup 
ply and demand is always precarious in 
our raw material markets and hides and 
skins have quite a reputation as volatile 
commodities. The condition or condi- 
tions now simmering in these industries 
could easily come to a boil unless the 
agencies responsible for existing con 
trols enunciate a clear-cut policy on the 
continuation of such controls, the price 
level at which they will be administered 
and the probable date of their termina- 
tion. Unless such a clear stand is taken 
it is not inconceivable that business 
might come to a practical halt.” 























CANNED MEATS NOW FOUR 
TIMES PREWAR LEVEL 


















Canned meat products are now 
coming available to consumers on & 
scale nearly four times greater than be 
fore the war, according to a recent sur 
vey by the New York Journal of Com 
merce. 


The survey shows that before Peatl 
Harbor 12 canned meat items 
tuted the bulk of the established markt 
for such foods and their production wi 
concentrated in the hands of a few pate 
ers. Extensive research by the meatit 
dustry during the war led to the @ 
velopment of many items by 
who previously had not been active is 
the meat field, including canner 
seasonal food products who wanted # 
develop year-around operations. , 

New items include canned bay 
canned ham and sweet potatoes, ¢ 
pork and applesauce, canned 
gravy and other meat specialties. 


































































































































© BAKE-RITE PAPER PANS 


are the answer to faster, 











Here's a new seasoning for minced ham that really 
rings the bell. {t will make your minced ham taste 
like delicious baked ham and will bring you a lot 


of extra, profitable minced ham sales. 


Order a trial drum today, and we'll! ship it prepaid 
express with the guarantee that you'l! find it the 
best minced ham seasoning you've ever used - or no 
sale. Write, wire or phone today...free formulas, 
too, if you want them. 


SOUT 
anu 

imi’ a You can get prompt delivery 

titties ai on the new BASI-KROME 


{UT nat Ui WIRE MOLD for minced haa. 
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NEW SAFETY FILM 
A new sound slidefilm covering all 
phases of safety —traffic, industrial, 


home, farm and school—has just been 
Sdoas for Operating MV. completed by the National Safety Coun- 
cil. With the death and injury toll from 
accidents mounting, this film, “For You 


—_— and Yours,” presents an urgent appeal 
for everyone to join in a united effort 

















steam is used to bleach smoke to con- to stop the needless waste of human 
VENT RENDERING TANKS form to smoke regulations or to blow life and untold suffering caused by acci- 
TO THE SMOKESTACK? flues, but any prolonged passage of dents. It features Edward G. Robin- 
steam and grease into a smokestack is son, motion picture and radio star, and 

— certain to be dangerous. the Dinning sisters. 


Recently THE NATIONAL PROVISIONER 
was asked if it would be desirable to 
yent steam from rendering tanks into 
the smokestack. It was suggested that 
the stack heat would burn some of the 
gases and carry the rest to the atmos- 
phere, thereby eliminating odors that 
result from rendering. 





While the idea has a certain amount 
of merit, there are limitations that make 
its application impractical. 


If the packer is located where the 
deodorization of rendering exhaust is 
an important consideration, then cer- 
tainly the greasy soot that would 
emerge from his stack (if he vented his 
rendering tanks into it) would arouse 
as much criticism as the odor. No mat- 
ter how carefully the boilers are fired, 
acertain amount of soot is ejected from 
any stack; since the rendering exhaust 
contains a small percentage of grease, 
the two would combine to plague the 
neighborhood of the renderer. The 
steam and gases leaving the rendering 
tank would carry greases that would 
coat the stack and, in time, a layer of : ; 
grease would be deposited in the stack 
which might be ignited by a spark from MODERN HOG SCALDING SETUP IN WISCONSIN PLANT 


the boiler. Hogs are scalded at a rate of 600 per hour in this Link-Belt chain conveyor- 
A Chicago reduction plant formerly equipped tub in a midwestern plant. In the foreground (top photo) hogs are on 
vented its rendering tanks into the stack an apron conveyor which lifts them from the cold water conditioning tank into 
and, after about six years of operation, the scalding tub. One operator is inserting the tongue protector in the hog’s mouth 
the stack caught fire and melted its and the other is shackling the hind leg of each carcass to the conveyor chain. 
supporting arms. It was only through Photo below shows hogs being towed through the scalding vat by conveyor chain 
the fortunate observation of an operat- and the ducking arrangement to keep the carcasses submerged. 
ing employe that the fire was stopped 
before it melted the stack. 


In case of a brick stack, the fire would 
melt the brick and the lava formation 
would impede the draft. 


The amount of vapor vented through 
the stack in either method of rendering 
would be considerable. It would rust a 
steel stack and might wash out the mor- 
tar from a brick stack. It is good prac- 
tice to build the steam venting lines 


from the boiler room alongside the stack 
but never in it. 





The introduction of steam into the 
stack would act as a forced draft and 
the management of the boiler would be 
made more difficult since boiler room 
Personnel would have no way of con- 
trolling the draft created by the render- 
Ing steam. This point cannot be over 
emphasized, as damage in the boiler 
room can occur very quickly. As was 
pointed out in previous articles in the 
Provisioner, objectionable odors and 
vapor can best be eliminated by con- 
densers. Some of the current models 
use a minimum of water. Occasionally 
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Behind the scenes at Continental 
you’ll see ingenuity and mechanical 
efficiency combined to produce the 
finest containers possible. 

Research plays an important part 
too. For instance, there are techni- 
cians who delve into chemistry and 
metallurgy. They make sure—in ad- 
vance—of the right type of plate and 
can lining for each individual prod- 
uct. Working hand in hand with them 
are other specialists — lithography 
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experts, production experts, and 
service men who know the packer’s 
problems, all the way from container 
filling to closing and handling. 

It’s both broad and deep, this busi- 
ness of making containers worthy of 
America’s finest products—and 
Continental has what it takes to do 
the job. For the best in quality, best 
in service, put your confidence in 
and look to Continental for your 
packaging needs. 


CONTINENTAL 
CAN COMPANY 


100 East 42nd Street, New York 17, N. ¥. 


Tune in “CONTINENTAL CELEBRITY CLUB,” every Saturdal 


night over coast-to-coast CBS Network 
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Personalities and Events 





of the Week 


@ Incorporation papers have been filed 
fora meat packing plant at Lind, Wash., 
to be known as the Lind Packing Co., 
Inc. Incorporators are R. H. Phillips, 
Delbert Pence, Don Damon, R. R. Hag- 
gerty and Harry Kasper. Capital stock 
is fixed at $30,000, but it is understood 
that the plant will cost a larger amount. 


@ Clarence J. Spewachek, 47, a sales- 
man for the Milwaukee Sausage Co., 
Milwaukee, Wis., died, May 1, in a Mil- 
waukee hospital from injuries sustained 
in a fall, April 27. Besides his father, 
Frank Spewachek, owner and founder of 
the firm, he is survived by his wife, a 
daughter, a son, two sisters and two 
brothers. 


@ Case’s Pork Pack Co., Trenton, N. J., 
has installed a new sausage kitchen, at 
a cost of $36,000. In announcing the re- 
cent opening of the kitchen, Clifford L. 
Case, vice president of the firm, said 
that the company believes it to be one of 
the finest and most modern buildings of 
this type in the country, not only for 
efficiency in processing, but for luxury 
and comfort of employes as well. 


®@ Miss Reba Staggs, associate director 
of the home economics department of 
the National Live Stock and Meat 
Board, spoke at the annual convention 
of the dietitians of the Tri-State Hos- 
pital Assembly at the Palmer House, 
Chicago, May 2. Her subject was meats, 
with special reference on proper meat 
cookery and frozen meats. 

®A Kansas charter was granted re- 
cently to Ringler’s, Inc., to operate a 
frozen food locker at Wichita. Dale 
Kidwell was named resident agent. 


® Ralph’s Packing Co., San Elizario, 
Tex., will be opened soon, according to 
Ralph Gonzales, owner. The firm will 
pack Mexican sausage, wieners, bo- 
logna, hams and bacon and will do cus- 
tom slaughtering. 


® William Denley and Joe Brown have 
formed a partnership and will shortly 
construct the Longview Rendering Co. 
—— Wash., at a cost of $75,- 





® Melvin R. Valentine has been named 
Manager of the southern route car di- 
vision of John Morrell & Co. and Har- 
old T. Lee will supervise the sale of lard, 
grease, tallow and the Latin American 
export business for that firm. In their 
new positions they succeed Clyde M. 

wrence whose retirement was an- 
nounced recently. Lee, who has worked 
continuously for Morrell since 1909, has 

nin the sales department since 1921. 
During the war he was in charge of 
sales to the Army, Navy and FSCC. In 
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SAN ANTONIO MEAT GOES TO CHICAGO BY PLANE 


The Roegelein Provision Co., San Antonio, Tex., recently made the first commercial 
shipment from San Antonio, consigning one of its regular wholesale shipments to Chi- 
cago via Slick Airways, Inc. Loading of the shipment is shown above. In foreground are 
A. B. Nelson (left), general manager, and J. M. Knouf, regional director, of the firm. 





1943, he was named manager of the con- 
tract division. Valentine first worked 
for the personnel department in 1927. 
He was transferred to sales in 1929, and 
held various positions in that depart- 
ment. 

@ Milford H. Cain, president of Cainco, 
Inc., left Chicago on May 8 for a motor 
trip to the Pacific Coast. He is com- 
bining business with a little vacation 
and expects to return to Chicago about 
June 1. 

@ Jobe Stevens, R. A. McNabb and W. 
C. Harp, wholesale and retail meat op- 
erators, have purchased the Wallace 
Brothers Packing Co. at Joplin, Mo. 
The purchase includes the packing plant 
on a 60-acre tract north of the city, and 
a wholesale and retail store at 1602 
Main st. 

@® Robert A. Patrick, Guy Barns and 
Ralph Duvall have filed notice of en- 
gaging in business at Taft, Calif., under 
the name of Taft Frozen Food Lockers. 
@ The Petoskey Packing Co. has been 
organized at Petoskey, Mich., to oper- 
ate a wholesale meat business and carry 
on the business of the Martin dairy 
whose property it purchased. W. T. 
Dalton, former representative of Swift 
& Company in Petoskey, is president 


and general manager, and Peter Camp- 
bell, who was with Swift in Chicago for 
17 years, is secretary and treasurer. 


@ Arthur L. Jones, recently appointed 
general credit manager of Armour and 
Company upon the retirement of G. H. 
Johnstone, was elected assistant treas- 
urer at the last meeting of the board 
of directors. 

@® The Berger Meat Co., near Great 
Falls, Mont., has been purchased by 
Dan Colgan, his son, Francis, and Ralph 
Honaker, from Adolph J. Berger, who 
founded the business in 1919. 

@ O. W. O’Berg, a director of Geo. A. 
Hormel & Co., Austin, Minn., and traffic 
counselor, has retired after 39 years of 
service. He will live at Manistique, 
Mich. In 1907 he was employed by 
Hormel to set up a traffic department. 
As the department grew, he became 
manager and remained so until 1927 
when he became president of the Austin 
National Co., from which he is also 
retiring. He continued to assist Hormel 
with traffic problems and serve as a 
director of the company. 

@ The Nashville Union Stockyards and 
the Nashville Livestock Exchange will 
remain on standard time, according to 
Meredith Caldwell, president. All pack- 
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ing plants in the city are expected to 
follow their lead. Nashville went on 
daylight saving time May 7. 

® Swift & Company is erecting a 40 
by 50 ft. brick office building at Hay- 
ward, Calif., adjacent to its meat pack- 
ing plant. 

@ Newly-named OPA meat investi- 
gators in Oklahoma, Kansas and 
Arkansas were given a brief course of 
instruction at Oklahoma City, May 11, 
in preparation for rigid enforcement of 
new federal slaughter control regula- 
tions, John N. Varnell, state OPA di- 
rector, announced. Anse J. Cook, 
regional meat chief from the Dallas, 
Tex., office, was in charge. 

@® Woodland Frozen Foods Co. has let 
contract to Empire Construction Co., 
of San Francisco, for erection of a quick 
freezing plant on Knights Landing rd., 
in Woodland, Calif. The building will 
measure 100 by 350 ft. and cost $345,- 
000. 

@ The chief factor in declining meat 
production is “political rather than 
economic,” Col. Edward N. Wentworth, 
director of Armour and Company’s live- 
stock bureau, Chicago, said in an ad- 
dress at the Kansas State college 
thirty-third annual livestock feeders’ 
day, May 4. “A demand exists which 
should stimulate production, but it is 
held in check by government regula- 





Quartermaster Institute 
Begins Research Program 


A program of research on 130 pro- 
jects dealing with almost every aspect 
of food and container development has 
been instituted by 
Col. Charles _ S. 
Lawrence, com- 
manding officer, 
Quartermaster 
Food and Contain- 
er Institute for the 
armed forces. in 
Chicago, formerly 
the Subsistence Re- 
search and Devel- 
opment Labora- 
tory. Results of 
these scientific in- 
vestigations, being 
made by nationally 
known specialists 
at 83 different re- 
search departments throughout the 
country, will be made available to in- 
dustry upon completion. Maj. George 
Gelman is technical director for the 
Institute. 

The Institute has 80,000 sq. ft. of 
laboratory space, furnished with the 
most modern equipment and staffed 
with 200 technically trained and experi- 
enced men and women. They have at 
their disposal the most modern chemi- 
eal and bacteriological laboratories, fa- 
cilities for testing packaging under all 
possible conditions, storage chambers 
simulating any climatic condition in 
the world, and a food acceptance re- 
search laboratory where the acceptabil- 
ity of all food items is determined and 
recorded. 


MAJ. GELMAN 


Page 30 


tions which not only reduce livestock 
but also serve to stimulate the diversion 
of meat from the regular channels,” 
Col. Wentworth said. 

@ The Alaska Meat Co. has been in- 
corporated at Los Angeles, Calif., with 
2,500 shares of no par value capital 
stock. Directors are Daniel W., David 
C. and Betty Christofferson. The 
corporation is represented by Tudor 
Gardiner. 

@ Miss Thora Hegstad has been named 
assistant to Mrs. Beth Bailey McLean, 
head of the home economics section of 
the research laboratories of Swift & 
Company, Chicago. She started with 
Swift almost seven years ago in South 
St. Paul following her graduation from 
the University of Minnesota, moving to 
Chicago four years ago. 


@ D. J. Holman, president, Fort Worth 
Dressed Beef Co., Fort Worth, Tex., was 
in Chicago and Cudahy, Wis., last week 
on business. He visited in Houston, 
Tex., before returning to Fort Worth. 
@ The offices of M. J. Pincus Co., 34 N. 
Delaware ave., Philadelphia, were com- 
pletely destroyed by fire recently. The 
firm is temporarily located at 29 N. 
Water st., Philadelphia. 

® Officials of the Kuhner Packing Co., 
Muncie, Ind., have requested the vaca- 
tion of a portion of Thirteenth st. in 
order to build an addition to their plant. 
The company claims the area would be 
in the way of this expansion. 

@ Construction of a new $150,000 plant 
for the Hausman Packing Co. on the 
Boca Chica cutoff road near Brownsville, 
Tex., was started recently. 

@ The Kingston Dressed Beef Co., 
Kingston, N. Y., was purchased recently 
by the Independent Meat Dealers’ Co- 
operatives, Inc., a New York city meat 
packing firm. The new owners, who took 
possession at once, intend to make addi- 
tions and improvements. 

@ A slaughtering plant at Brewer, Me., 
owned by the Commercial Packing Co., 
of Bangor, was destroyed recently by 
fire of undetermined origin, with a loss 
estimated unofficially at $28,000. The 
loss included 20 carcasses, owned by the 
Penobscot Beef and Provision Co., of 
Bangor, which used the premises for 
its slaughtering. 

@ Ebenezer MacLeod, 84, of West 
River, Nova Scotia, Canada, who had 
been a dealer in the wholesale meat 
trade for over half a century, died re- 
cently. He had been in ill health for 
two years which forced him to retire 
from business. He had formerly op- 
erated slaughterhouses at West River 
and at Dominion, N. S. 

@ Robert Hofmann, North Side Pack- 
ing Co., Pittsburgh, and Mrs. Hofmann 
were guests of Jim Strigle, of the J. O. 
Spice & Cure Co., Baltimore, Md., last 
week and shared his box at the Preak- 
ness, May 11. 

® The Morrilton Packing Co., Morril- 
ton, Ark., suffered an estimated $200,000 
damage from fire April 29, which ap- 
parently started in a smokehouse. The 
flames spread with such speed that 
Felix Schlosser, manager and principal 





SWIFT MANAGER RETIRES 


R. E. Brining (left), was honored recently 
with a farewell dinner by friends and ago. 
ciates, marking his retirement as manager 
of the Swift & Company dairy and 

plant at Wichita, Kans. With him is H_G, 
Hall, his successor. Brining has been am 
ciated with the company 33 years and 
the past three years has been territory man 
ager of the Kansas plants and manager of 
the Wichita plant. Hall has been with th 
organization for many years and prior 
coming to Wichita was stationed in low, 
Michigan, Illinois, Indiana and Alabam. 





owner, was burned on the right am 
and hand before he could escape from 
the plant. 

® Plans for the installation of a sae 
sage factory in a two-story building at 
819-25 W. Markham st., Little Rock, 
Ark., have been announced by the Serog- 
gins Products Co. which purchased the 
structure recently. John George Por- 
beck, an ex-serviceman, is owner of the 
firm, and John Sidel is production man- 
ager. An estimated $40,000 will be spent 
to modernize and equip the building 
with refrigeration and machinery for 
the manufacture of sausage. 

@ George M. Lowe, 54, employe of the 
Smith Packing Co., Nashville, Tenn, 
died recently after an illness of two 
months. 

@ The B & F Development Co., Pasa- 
dena, Calif., has announced plans 
build a one-story food and meat 
processing plant at 150 Club rd. 

@ D. H. LaVoi, director of the National 
Live Stock and Meat Board department 
of public relations, addressed the agt 
culture committee of the Peoria, Il, 
chamber of commerce recently. 

@ Fire on May 8 caused damage esti 
mated at $1,500 at the Hoffland & Iver 
son stockyards, Soldiers Grove, Wis 
Owners are John Iverson and Elmet 
Hoffland. 

@ Robert L. Milton, formerly assistant 
sales manager for the Avera Provisiol 
Co., Augusta, Ga., has been pro! 
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How quick isa wink? 





Only a split second . . . but time enough to make—or lose— 
a sale. 


The average shopper’s eyes are always on the go. They 
roam about-the store . . . light on a product... and ina 
wink’s time they’re off again. That is, unless the product 
can interest those eyes. 


Packaged in transparent Du Pont Cellophane, your prod- 
uct is a stop sign for roaming eyes. It flashes a,compelling 
sales message that shows all the reasons why a shopper 
should buy. 

Of course, Du Pont Cellophane also provides sanitary 
protection. It keeps your product clean and appealing... 
safeguards quality and flavor. Moreover, it’s economical 
—gives transparent protection at lowest cost! 


Although the demand for Cellophane now exceeds the 











., Pass supply, we hope the day is not too far off when there will be 
plans to enough to enable our converters and ourselves to meet all 
- meat requirements. 
National E. I. du Pont de Nemours & Co. (Inc.), Cellophane 
yartment Division, Wilmington 98, Delaware. 
he agri 
ria, Il, REG. U.S. PAT.OFR 
age esti- 
| & Iver- 
ve, Wis. 
‘=! Cellophane : 

= Shows what it Protects—at Low Cost 
ass) ——————— 
>rovision 
promoted BETTER THINGS FOR BETTER LIVING 

. THROUGH CHEMISTRY 

18, 1048 
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x A-clean interior for food and chemical products — 
ma cover sealed air tight preserves freshness and purity — 
sturdy construction resists rough handling and eliminates 
losses through leakage or contamination. Other Inland | 
Steel containers range from 3-gallon to 55-gallon capac- | 
ities with a wide variety of spout openings and cover | 
styles suitable to any liquid or semi-solid products. 


J INLAND STEEL CONTAINER CO. 
| Container Specialists 


| 
| 








to the position of manager. He way 
succeeded by his brother, Allen M 
formerly with the Augusta Farm 
Products Co. 

@ A new meat packing plant, eo, 
structed by Harry J. Garret, wil] open 
about the middle of June in Sanders 
ville, Ga. It will do custom slaughter. 
ing, curing and smoking. 

@ Dewey Anderson, a member of the 
executive committee of the Senate 
Small Business committee, was guest of 
honor at a dinner in Los Angeles, May 


| 7, attended by members of the southern 
| California meat industry. Heading the 


packer groups that attended were Be, 
W. Campton, managing director, Meat 
Packers, Inc., and Lloyd O. Burkholder, 
executive secretary, Associated Meat 
Jobbers of Southern California. 


® George W. Woods, president, Woods. 


| Robin Packing Co., Statesboro, Ga., was 
| the main speaker at a recent meeting 


of the DAR in Augusta, Ga. 


| ® Nathan Morantz, co-partner of the 


State Packing Co., Vernon, Calif., ang 


| director of Meat Packers, Inc., left for 


Washington, D. C., May 6, to represent 


| independent meat packers of Southern 
| California at various conferences, 


@ James T. Smith, retired president of 
the General Leather Co., Newark, N. J, 
died, May 12, after a short illness, He 
was the son of Hugh Smith, whose 
leather firm was one of the early ones 
in Newark. 

@® Oscar Mayer & Co. has contributed 
$1,000 to the Madison, Wis., emergency 
food collection, formed to relieve the 
starving children of Europe. 


@ Wilbur N. Shapiro, president of a 
hotel in Washington, Ga., died recently 
at his home in that city. He was for 
merly connected with J. Shapiro & Sons, 
Augusta, Ga., serving as vice president 
for several years. 

® Chester J. Reid, advertising manager 
of the Albany Packing Division of 
Tobin Packing Co., Albany, N. Y., was 
one of the judges in an ad writing com- 


| petition for amateurs sponsored by an 


Albany theater and newspaper in con 
nection with a showing of the motion 
picture, “Dragonwyck.” 


Swift Plans to Construct 
New Plant in Mississippi 


Preliminary plans for construction of 
a modern meat packing plant in Jack 
son, Miss., by Swift & Company, were 
made public this week. Site of the new 
plant will be a 21-acre tract southeast 


| of Jackson. Start of building oper 


tions will necessarily hinge on the abil 
ity to secure building materials and 


| equipment, a company spokesman 


The new plant will be a complet 
unit, handling cattle and calves, hogs 
and lambs, and doing meat processing 

“In selecting Mississippi for its ne” 
plant, the company was guided by # 


| expanded livestock production through 


out a wide area ‘surrounding Jacks 
| and the progressive steps taken to 
tinue the development of imp 
herds and flocks,” the spokesman 


THE 
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THE QUALITY TRADE MARK 


| woe | 


for Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 








Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 1 8, ILL, 
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Armour Uses Effective 
Institutional Advertising 


“The Story Behind the Armour La- 
bel” is the subject of a full-page maga- 
zine ad which does a good job of insti- 
tutional advertising for Armour and 
Company as producers of dependable 
merchandise. It explains how “the uni- 


| formly fine quality of products bearing 


the Armour label” is controlled in com- 


| pany plants. 


Using Armour Star bacon as an ex- 
ample, facts about the selection, curing 


| and smoking show “why this brand 


name is your assurance of delicious 
flavor, freshness and cooking quality.” 
It pictures the steps in the curing of 
bacon—trimming of sides so that “only 
the choicest center part remains”; hand 
picking by experienced graders to as- 
sure uniformity in 
sugar curing “through an exclusive dry 
sugar curing formula to produce the 
mild, mellow flavor”; fragrant hickory 
and hardwood smoking; selecting the 
slices to meet Armour’s specifications 


for width, length and thickness, accord- | 


ing to popular consumer demand for 
the best cooking qualities and good eat- 


ing, and kitchen testing as a constant | 


check. 


NEW FROZEN FOOD PRODUCER 


A newcomer to the precooked frozen 


meal field is Nu-Ease Food Products, 
Silver Creek, N. Y., which is turning 


out “Chicken ’n’ Biscuits” for grocery 
stores and delicatessens. 


TEACH SCOUTS “RIGHT EATING” 


Mrs. Beth Bailey McLean (Martha Logan), 
at right, head of the home economics divi- 
sion of Swift & Company, explains the 
Swift nutrition book, “Right Eating,” to 
Chicago scouts who attended a Girl Scout 
birthday breakfast a short time ago in the 
Merchandise Mart, Chicago. The Chicago 
breakfast was one of 14 given by Swift to 
celebrate the thirty-fourth birthday of the 
scout organization and to help inaugurate 
the scout nutrition program. Scouts pic- 
tured with Mrs. McLean are Estelle Levy 
(left) and Barbara Evans. 


The lerfect’ 
BINDER 





every package; | 
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FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


By keeping the fat and 
moisture stabilized Spe- 
cial X Soy Flour holds 
the original freshness 
longer and reduces cooler 
shrinkage. 





No “fat pockets’ be- 
cause Special X So 
blends completely wit 
both fat and lean, hold- 
ing them together as a 
compatible mixture. 





The “meat-like”’ protein 
of Soy Flour improves 
texture and slicing qual- 
ity by blending each little 
méat and fat particle 
together. 


Special X SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 
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“THEN AND NOW" IN ARMOUR DISPLAYS 


The progressiveness of Armour and Company’s point-of-sale advertising 
is graphically illustrated through comparison of the firm’s early day and 
modern store pieces. The old displays, prominent in retail outlets before the 
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turn of the century, appear ornate and uninteresting when contrasted with 
current Armour counter cards, wall posters, banners and window strips. 
Somber, dark backgrounds have given way to light, colorful tones; illus- 
trations now feature an appetizing plate or platter of the product being ad- 
vertised, while the type-crowded labels which made difficult reading have 
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been supplanted by simple, eye-appealing ones created by the Raymond 
Loewy industrial design organization. 

The use of soft tones and pastels predominates in current Armour display 
pieces. On all products, the company’s identifying logotype appears as a 
maroon rectangle with rounded corners, the word “Armour” in white, and a 
colored star tangent to the upper right hand corner. 
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Top Billing Goes 
to By-Products in 
Ads of Big Packers 


EWSPAPER advertising in 1945 

by the nation’s leading meat pack. 
ers centered more on items made from 
industry by-products than on meat it. 
self, a survey appearing in a recent 
issue of Advertising Age discloses. The 
survey, based on a study of 333 daily 
and Sunday newspapers in 107 cities, 
showed, for example, that of Armour 














and Company’s total newspaper ex. 
1945 NEWSPAPER ADVERTISING 
American Meat Institute................. $195,738 
Armour and Company................000. 492,523 
Armour’s Star Meats..... cvccces 19,253 
Chiffon Soap Flakes....... 190, 
SE canvesectecee ceccccccccs Mn 
ee  . ~ anh cashed dé cneneene 71,28 
Perk . Og ceceesesccsceccccesccccsss cue 
Treet ..cccccee. ‘ ose cccceced 
VERANO cccccccccccccccccccssseseccesun 
ee ee 436,184 
Cudahy Meat Products................. 61,47 
Delrich Margarine..................... 41% 
Old Dutch Cleanser............... 310,758 
BMG ccccccccccccsccscesscccccessceses 20,7% 
Hygrade Food Prods. Corp................ 210,80 
Barrington Hall Coffee..... osccvens 156, 706 
RGD ERE PIs oc ccc cscs ccuseen 19,16 


Hygrade Meat Products................ 6,8 
Kingan & Co. 





Kingan'’s Meat Products.............0+. 11.40 
Mayer & Co., Oscar 

Mayer Meat Pro@ucts......cccccccccses 20,906 
Mickelberry Food Prods. Co. 

Mickelberry Meat Products............. 25,8% 
Morrell & Co., John 

Mee Meast Der Weed... cccccceccssecam 24,2 
St. Louis Ind. Pkg. Co. 

Mayrose Meat Products................ 8,152 
Sell’s Planned Foods, Inc. 

eS er 6,771 
Stahl-Meyer, Inc. 

Stahl-Meyer Meat Products............. 
Bwits B GOA . cc cccccccccessevsscann 


Allsweet Margarine ..... wa ocean 
Derby Meat Products............csesss 
O-E Poenmut Butter. ..cccc.ccccccccccnny 
OS TE. TB 9 ccc sccccsssccessmne 
Peter Pan Peanut Butter.............. 
BUG ccccceceseccccvesccscceve 
Swift’s Lard ...... TTetiTT 
Dwi GCHORBSEP 2c cies cccccccccecceun 
Swift’s Ice Cream..........cccssecscecs 
Swift’s Meat Products... oon ad esa 
VENER ccccccccccvccccecccscecescsoeepee 
Tobin Packing Co., Inc. 
Arpeako Meat Products. ........+.se+0« 
Wilson & Co., ImC........cccccccccccsccs 
WT TE. Woccccsccoccccocessee cme 
Wilson’s Margarine.............-+++se8 
Wilson’s Meat Products.............++ 
Wilson's Products... .... 2.666. esceneee 
Wilson’s Shortening..............-+++e 








penditure of $492,523, only $128,343 
devoted to Treet, a canned meat pre 
uct, and $19,253 to other meat items. 
the other hand, the firm spent $190 
advertising Chiffon soap flakes. 
This same trend was evident in 
vertising of other large packers. 
Cudahy Packing Co. spent $310,756 @ 
publicize Old Dutch cleanser out of & 
total newspaper advertising budget of 
$436,184. Swift & Company, the big 
gest packer user of newspaper space 
with a total outlay of $852,615, & 
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nded $276,521 on Peter Pan peanut 
butter and $49,730 on Swift’s cleanser. 
Of a total of $210,874 spent by the 
Hygrade Food Products Co., $156,706 
was used for Barrington Hall coffee and 
only $35,003 for meat products. 

Smaller packinghouses, according to 
the survey, concentrated on meat items, 
however. Among firms to direct vir- 
tually their entire newspaper advertis- 
ing efforts toward the sale of meat prod- 
in ucts were Kingan & Co., Oscar Mayer 
& Co., Mickelberry Food Products Co., 
St, Louis Independent Packing Co., 
Stahl-Meyer, Inc., and the Tobin Pack- 


Derby Foods Launches 
Largest Ad Campaign 
In Company's History 











Derby meat specialties will be backed 
this year by the strongest nationwide 
advertising program in the history of 
the company, according to a recent an- 
nouncement by C. W. Beilfuss, president 
of Derby Foods, Inc., Chicago. 


The 1946 campaign for the “Ready- 
to-Serve Meat Specialties from the 








Gardens, Everywoman’s, Family Circle, 
Woman’s Day and Woman’s Home Com- 
panion. Full color photographs of Derby 
tamales, Derby chili con carne, Derby 
egg noodles and chicken and other qual- 
ity products will be featured. A repre- 
sentative trade journal schedule is also 
included. 


Launched at a time when current 
shortages, labor unrest and heavy de- 
mands for additional food for Europe 
make it more difficult than ever to gauge 
future trends in a delicately balanced 
industry, the record advertising cam- 
paign demonstrates confidence of Derby 
Foods in the future of both the meat 
industry and the American retail mar- 
ket, Beilfuss commented. 














4 
SIZES 


COLORS 


n 1945 ing Co. House of Quality” will take form in full 
t pack. color advertisements in American Home, 
e from American Magazine, Better Homes and 
eat it B Swift Signs Five-Year 
recent 
s. The Contract for Popular 
3 daily Breakfast Club Show 
ti 
mail Don MeNeill and his Breakfast Club, P 
er ex popular morning radio program heard - 
Monday through Friday every week ee 
over the American Broadcasting Co. net- U 
ISING & work, will continue to promote sales of ] 
$195,738 Swift & Company products for an ad- 
wi : 6 
. 492,53 § ditional five years as a result of a new 
228 Ff contract, it has been announced by V. D. WATER-PROOF, ALKALI-PROOF, 
: sai § Beatty, Swift advertising manager. 
: kee Swift formerly sponsored a 15-min- STAIN-PROOF, ACID RESISTANT, 
: “ ute section of the show, but under terms OIL-RESISTANT 
. 436,194 of the new contract, effective June 1, 
° oo will take over a half-hour portion from 
. ae 8:15 to 8:45 am. (CST), Beatty said. 
2 The Breakfast Club comes on the air for W : 
k 4 one hour at 8:00 a.m., with the first 15 ill Not Crack or Peel 
* Bug ff minutes non commercial and the last 15 


minutes sponsored by a durable goods 

- 0 manufacturer. 
The Breakfast Club has been boosting 
sales of Swift & Company products for 
the past five years. Don McNeill, origi- 





No Laundering 


nator of the show, first aired the pro- 
duction in 1933 and has served continu- 
ously as master of ceremonies since 
that time, except for brief vacations. 





















CONTRACT RENEWED 






dget of #§ John Holmes (left), president of Swift & 
he big- Company, shakes hands witn Don McNeill, 
r space master of ceremony of popular Breakfast 





Club radio show, 





after signing new pact. 
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Just wipe off witha damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built for 
long life and utmost wearing comfort. 
They are available in 4 sizes and 6 colors. 








PRICES—SIZES—COLORS 
WHITE Sish*.. MAROON — Heavy 
27 x 36....$ 6.88 per doz. | Double Coated Neoprene 

x 36.... 7.65 per doz. | 27 x 36....$10.61 per doz. 
36 x 40.... 9.35 per doz. | 30 * 38.... 12.60 per doz. 
6 x 44 18 per doz x 40.... 16.50 per doz. 


36 x 44.... 18.45 per doz. 
run See ith Sleeves 


7.15 per dozen pair r dozen pair 


Leg ings ip Length 

Light $23'56 per dozen pair 

BLAC sMeight BLACK — heavy 
x 36.... -40 pe’ Double Coated Neoprene 
30 x 36.... 9.78 per doz 27 x 36... .$10.61 per doz. 
36 x 40.... 11.90 per doz 30 x36.... 12.60 per doz 
x 44.... 12.60 per doz. | 36% 40.... 16.50 per doz. 
Full Length Sleeves 36x 44.... 18.45 per doz 

* dozen pair Full Length Sleeves 





$9. 

Leggings, Hip Length .90 per dozen pair 
311998 per dozen pair | Leggi ngs. Hip Length 
$23.50 per dozen pair 

WHITE—extra Heavy 

20 Mill Plastic 

27 x 36....$ 8.40 per doz. 27 x 36....$12.90 per doz. 

30x 36.... 9.78 per doz. 3 ° 

36 x 40.... 11.90 per doz. 

36 x 44.... 12.60 per doz. 36 x 45 

Full Length Sleeves 

le © dozen pair 

Leggings ip Length Leggings, Hip Length 
$1190 per dozen pair $23.56 per dozen pair 

All Prices F.O.B. Chicago. Minimum order 1 dozen 


.__ ORDER BY MAIL OR PHONE TODAY — 
Free Sample Swatch on Request 
ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 
Phone SUP erior 5809 


GRAY Wiser 


2.90 per dozen pair 














Built for Maximum Wear. Strong Reinforced 
Eyelets and Adjustable Tape Ties. 
NEW! 20 mill thickness white 
plastic aprons. Extra Heavy! 
Extra Durable! Ideal for 
packing industry. 


CONSULT US FOR 


shower curtains, partitions, 
covers, bags and other items 
of plastic coated and stand- 
ard textiles. 


We can help you as we have 
a great many concerns. 








CHASE 
LINERS 


* Stop Liner Breakage! 
*& Stretch in All 
Directions / 


costly dama@ 
tents due to 


crinkled and 
liners that ass 
ings... that actu 
cost no more! 





CHASE 
BAG Co. 


GENERAL SALES OFFICES 
309 WEST JACKSON BLVD., CHICAGO 6, ILL. 


BOISE - DALLAS - TOLEDO - 
ST LOUIS - NEW YORK - CLEVELAND - MILWAUKEE - PITTSBURGH 








| 










COLD HOLDS IN NEW SHIPS 


The growing use of sub-zero cargo | 


holds in U. S. vessels was indicated in 
orders received by Carrier Corpora- 
tion’s marine department recently for 
refrigeration equipment for six more 
freighters. 

A Carrier statement said that the 
six cargo vessels being built by the 
Western Pipe and Steel Co., San Fran- 
cisco, for the American President lines 
will have each 70,000 cu. ft. of refrig- 
erated space below decks with tempera- 
tures in 13 separately controlled holds 
ranging from a low of 10 degs. below 


| zero for frozen foods, including meat, 


to a high of 55 degs. F. for fresh fruits. 


On each of the six new vessels, the 
refrigeration load will be handled by 


| two low-temperature centrifugal units 


with four-stage turbo-compressors. 





New Firm Is Organized 
to Serve Meat Industry 











Custom Food Products, Inc., 701 N. 
Western ave., Chicago, has been formed 
to manufacture seasoning, flavor fixing 


agents, curing materials, binders and 
other special ingredients for meat pack- 
ers, sausage manufacturers and proces- 


sors. 


Principals of the concern are W. E. 
Kicker, A. R. Goodson, James W. Jones, 


| W. Gould Jones and Roy L. Storck, each 
of whom has broad training and experi- 


ence in food manufacturing, processing 


| | or special ingredient development. Op- 
| erations will be national in scope and 


an export division is also planned. 


Company executives state that while 
Custom Food Products, Inc., will offer 


| certain standard products to fill basic 


ingredients needs of the food industry, 
the largest part of its activities will be 
the “custom” development of products 
to meet specific conditions or special 


| requirements. 


DENVER - DETROIT.- MINNEAPOLIS | 
| are A. R. Goodson and Roy L. Storck; 


BUFFALO - KANSAS CITY- MEMPHIS - GOSHEN, IND.- PHILADELPHIA | 
NEW ORLEANS - 


ORLANDO, FLA - 
CITY - PORTLAND, om. REIDSVILLE, N.C. 


CHAGRIN FALLS, 0. - HUTCHINSON, KAN. > WINTER HAVEN, FLA. 


SALT LAKE CITY - OKLAHOMA - 


+ HARLINGEN, TEXAS | W. Jones 


Seated in the above picture (1. to r.) 


standing are W. E. Kicker and James 











Down In the City : 
of Pensacola, Fla 


In Pensacola, Florida you will find man 
modern Layne Well Water Systems, Chee 
the city water works, big paper pulp mil, 

| the Naval Air Station and auxiliary fields 

| Army Training Camp, the largest brewer, 
the ice plant, a wood chemical processing 
plant and other industries. All have high) 
efficient Layne Well Water Systems, Th 
same record of Layne installations applies t 
hundreds of other cities. The reason is mon 

| than obvious. Layne Well Water Systems an 
better designed, more efficient, sturdier bull 
and of finer quality materials. 


| Layne Well Water Systems serve hundreds 

of cities, factories, railroads, mines and in- 
gation projects in all parts of the word 
and consistently show the lowest upkeep cot 
of any well water producing equipmert 
made. 


The services of Layne Engineers, who ar 
widely experienced in all phases of wate 
production are available without cost 
obligation. For further details, literature, ett, 
address Layne & Bowler, Inc., General OF 
| fices, Memphis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine pumps are available 
sizes to produce from 40 to 16,000 gallons @ 
water per minute. High efficiency saves 

of dollars on power cost per year. 





AFFILIATED COMPANIES: Layne 
Stuttgart, Ark. Layne- “Atlantic: ‘Co. 
Va Layne- Central Co., mph 

) pd Northern Co. Mishawaka, ind. 
Louisiana Co., Lake Charles, Lf 
Monroe, La. * Layne- -New 
* ea ty a 





bigs 







tional Water Sup} ly nm. 
Canada * ispano “americana, 
| Mexico, D. F 








WELL WATER SY 


ST 
VERTICAL TURBINE at ‘ 
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—especially fine for 
protecting 


pork loins 3 


Another distinguished member 


find many 
mms. Cet § =oof the famous HPS Paper 
beng family that’s leading the field 
7 a in quality and service. 
ai Made and treated expressly for 
—— wrapping and protecting pork 
Systems ae loins. Resists wetness — “valves 
turdier buit i . 
off” excessive moisture — pre- 
vents sweating —keeps meats 
pepe fresh and saleable. 
the world— : 
upkeep cad The choice of many leading 
“mr packers for years. 
~ a The complete line of HPS pa- 
BS 
ut cost o pers includes waxed, oiled, 
erature, et, ‘ P 
Senerel OF wet-strength and special lami- 
nated sheets for every packing 
ENCY plant need. 
, aveileble is 


Write for Information and Sam- 
ples. Our research laboratory 
will gladly cooperate with you 


on any special wrapping needs. 


H. P. SMITH 
PAPER Co. 


5001 West Sixty Sixth Street 
Chicago 38 


A Sure Sign H of good paper 


an 
— 


FAMOUS FOR 40 YEARS 


FOR FINER WRAPPINGS 
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Book Reviews 











REFRIGERATING DATA BOOK, 


| revised, 1946 edition. Published by the 
| American Society of Refrigerating En- 


gineers, 40 W. 40 st., New York 18, 
N. Y., 800 pages, illustrated. 


Covering practically the entire appli- 


| cation field of refrigeration and air con- 


ditioning, this completely revised edi- 
tion brings together comprehensive and 
authoritative information for the de- 


| sign, installation and service engineer. 


Each one of its 76 chapters is devoted 
to specific applications and, beginning 
with the fundamental principles in- 
volved, describes the processes em- 
ployed, with suggested values to be 
obtained. The text is interspersed with 


| illustrations and tabulations. 











The material in the data book has 
been divided into eight general classi- 
fications, such as frozen foods, cold 
storage, food manufacture and distri- 
bution, and air conditioning. Each of 
these general topics was the responsi- 
bility of an especially well qualified 
engineer with a broad overall knowl- 
edge of the entire field covered by the 
classification, who acted as associate 
editor for the section. 


In the classified section of the data 
book appears a comprehensive list of 
refrigeration equipment products and 
the companies that manufacture them. 
This list has been subdivided and cross 
indexed. Another feature is an exten- 
sive list of manufacturers of com- 
ponent parts and accessories of refrig- 
eration systems, extending from auto- 
matic valves, bearings and bushings to 
water valves, weatherstrips and welding 
electrodes. 


The volume, now being distributed to 
ASRE members, will be made available 
to non-members shortly. 


. . . 


STORE TESTED IDEAS FOR 
MEAT MEN. Published by Meat Mer- 
chandising, 105 S. Ninth st., St. Louis 
2, Mo. Written by Albert Todoroff. 224 
pages, illustrated. Price, $3.00 per copy. 

A book of handy ideas and money- 
making suggestions which are being 
used by retail meat dealers in all sec- 
tions of the country has just been pub- 
lished by Meat Merchandising magazine. 
Prepared under the guidance of Albert 
Todoroff, editor of Meat Merchandising 
and author of “How to Build and Oper- 
ate a Locker Plant,” it contains sound 
and practical suggestions which took 
years to accumulate. Every idea is 
clearly and simply stated and most are 
illustrated. 

It is a practical handbook to be used 
every day in the year and should be kept 
on the desk of every meat man for daily 
reference, the publisher states. 


The book, which covers all phases of 
meat market operation, contains ideas 
on merchandising, display, sales promo- 
tion, meat cutting, advertising, special 
events, poultry and eggs, store opera- 
tion and store fixtures, 











tt sansage, 
EYE-APPEAL 
reals in 
SALES-APPEAL 





Natures Covering 


Best for Cherries 


for Frankfurters, Too! 





USE 
WILSON’S 
NATURAL 


CASINGS 


PRODUCT OF 
\ \ fa\ f / 
WILSON & CO 
Ww deat 
Producers, Importers, 





Plants, Branches and Agents in Principal Cities 
Throughout the World 


General Offices: 
4100 S. Ashland Ave., Chicago 9, Illinois 
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JAMISON 
STANDARD 
TRACK DOOR 
equipped with 
ADJUSTOFLEX 
TRACK PORT 
OPERATOR and 
COMPENSATOR 





This operator is the ultimate in 
flexibility — positively coordinated 
operation of entrance door and 
track port with no strain on the 
operating mechanism. 


Ask for Bulletin 250 


AMISON- 


BUILT COLD STORAGE DOORS 


HAGERSTOWN, MARYLAND 





BRANCHES IN PRINCIPAL CITIES 








TELL US MORE, 
Teacher! 


@ Maybe you're like a lot of food technologists andj 
salt buyers who have gone along thinking all salt is 
the same. Actually, various brands and grades and 
grains of salt differ in many respects. 





Take solubility: In salting cheese, slow solubility of 
salt is highly important and desirable. For otherwise, 
salt is lost in the whey. On the other hand, in salting 
butter, salt must dissolve with lightning speed. If the 
butterfat is on the soft side—lacking in body—at cer- 
tain seasons, butter salt must dissolve so quickly that 
over-working is avoided. Otherwise, the butter may 
become mottled or marbled—may lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. 





So we have definite solubility standards for Diamond 
Crystal Salt. Our Butter Salt, for example, dissolves 
completely in water at 65° F. in less than 9.8 seconds 
—average rate, 9.2 seconds. That is why so many 
quality-minded food processors depend on Diamond 
Crystal products, manufactured under strict quality- 
control standards for solubility rate. 





If salt solubility enters into your processing, write 
our Technical Director. He will gladly recommend 
the correct Diamond Crystal Salt for best results 
Diamond Crystal, Dept. I -12, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 
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MOTOR TRANSPORT occ acta 







































































—_s. 
salt is PREVENTS TRUCK STARTING tributor leads to the liquor pipe of the 
s and truck body. The liquid and suction 
DURING PLATE CHARGING couplings of the plant compressor are 
In charging the holdover plates on its connected to each other by a similar 
refrigerated trucks with the fleet hook- wire, and the suction pipe of the truck 
up system, one large packer has found body is connected to the truck frame. 
that quite frequently the driver of a_ If the ignition is turned on while the 
truck will start out without checking to compressor couplings are attached to 
see if the connections between the truck the truck body, the current is grounded 
g SUCTION LINE 
lity of 
rwise, 
salting 
If the 
at cer- 
y that 
r may 
isture, 
solved, — 
iN — bed . 
and plant compressor pipes have been’ by passing from the coil to the liquor 
broken. Pulling away with coupled con- line to the compressor couplings and 
amenl nections, the thoughtless driver causes through the suction pipe wire to the 
) damage to the couplings and piping and_ frame of the truck. 
ssolves _— considerable refrigerant is In the insulated flange assembly 
" 3 ’ shown in the drawing below (in the 
) Ine To prevent accidents of this nature, truck liquor line), the insides of both 
jamond —" automotive department has female flanges have been removed and 
yuality- esigned a current cut out system that the flanges are separated by three lay- 


prevents the starting of the truck until 
the compressor connections are broken. 
_As shown in the drawings, a 6-volt 
line between the motor coil and dis- 


ers of % in. thick gasket rubber. The 
flanges are held together by %g in. bolts 
with fiber washers running through 
fiber tubes. 





SUCTION 






GROUNDED To 
FRAME 


TWROUGH TRUCK BoDY 
——, 





Suction 
Line 
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LiQuoR 


Line "i 
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IHSULATEO FLANGE 


NoTE- ALL WIRE IS PACKED #52 
AUTOMOTIVE SINGLE STRAND 


HOOKUP FOR 
SAFETY DEVICE 


This illustrates the 
manner in which the 
wiring is hooked up to 
the truck body and to 
the liquid and suction 
couplings of the plant 
compressor in order to 
prevent operators 
from driving trucks 
away without discon- 
necting the lines used 
for charging holdover 
plates. The insulated 
coupling is an impor- 
tant part of the ar- 
rangement. 
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REPAIRING TRUCK BODIES 











Because of the nature of the service 
to which it is subjected, the reefer type 
trailer tends to rust out where the body 
of the truck joins the floor. One way of 
prolonging the life of the trailer, with- 
out replacing the entire body, is to cut 
away a 4-in. section of the truck body 
where it joins the floor. This is replaced 
with a section to which the upper part 
of the body is welded. 

To facilitate the work, the sections 
of steel come in pieces 4 in. x 3 in. and 
are welded individually to the side and 
floor of the trailer. The upper part of 
the trailer body is then fitted snugly 
on the welded sections and the whole 
body is welded together. The slag from 
the welding can be easily buffed off with 
a power buffer; when the body is given 
a coating of paint it is good for another 
period of service. 

If the trailer body is insulated with 
batting or quilt, a false bottom must be 
built for the upper section to retain the 
insulation in place. New insulation must 
be applied to the lower 4 in. of the 
trailer to insure a complete insulation 
job. 


STATING LOAD CAPACITY 


One packer reports that he has found 
it good practice to understate the load 
capacity of any new vehicle. In arriving 
at his figures the packer takes rated 
capacity of the tires, as stated by the 
tire manufacturer, plus a 10 per cent 
safety margin. From this he subtracts 
the total empty weight of the unit— 
chassis, tires, cab and refrigerated body 
—in order to obtain the permissible pay- 
load. 


To be on the safe side he always un- 
derstates the load capacity since his 
experience indicates that the loading 
dock workers can be expected to over- 
load a unit. While they do not dare 
overload to unreasonable limits, loading 
dock employes are likely to let a few 
odd centuryweight ride. Official under- 
stating of the rated capacity of the 
truck, this packer believes, is a precau- 
tion that pays off in longer body and 
chassis life. 


ACCIDENT RATE RISING? 


Has your truck accident rate gone up 
in recent months? If it has, it might 
be well to consider the example of at 
least one packer who, noting such a 
development, is taking steps to correct 
it in cooperation with his insurance 
company. 
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U.S. PATENT NO. 2.369.123 
AND OTHER PATENTS PENDING 
Because of its portability and wide range, the 
powerful electronic rays of Pasteuray get ‘‘down- 
under"—at the “bloody neck—ends”—at the 
“trouble spots”... everywhere from floor to ceiling. 
Portable Pasteuray is a necessity on your cutting 
tables,in your coolers and sausage rooms,where- 
ever carcasses and processed meats are handled. 
1 KEEPS COOLER - AND EVERYTHING: IN IT SWEET. NO 
MOLD OR MILDEW NO MUSTY ODORS 
MEAT RIPENS 2 TO 3 TIMES FASTER 


3 NO STICKY OR SMELLY MEAT—NO “STRONG POULTRY 


EVERYTHING STAYS IN TOP CONDITION 


4. STOPS EXCESSIVE TRIMMING FOR SPOILAGE 


5 REDUCES SHRINKAGE — JUICES AND FLAVORS RETAINED 
MOISTURE AND WEIGHT LOSSES HELO TO MINIMUM 





6 COLOR AND BLOOM ARE RETAINED NO DISCOLORATION 


7. HARD TO KEEP OFFAL ITEMS ARE PROTECTED FROM 








SPOILAGE 


MEAT 
(re A ron F S ASTEURIZATION 
past DOES FOR MILK 


Send for full details 


* 


_ 
PASTEURAY CORPORATION 


2667 Washington Ave. 
St. Lovis 3, Mo. 
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New Trade Literature 











Pumps (NL 285).—A bulletin de- 


scribing axial flow pumps for capaci- | 


ties up to 100,000 gpm., and heads to 


50 ft., has been published by Economy | 


Pumps, Inc. Construction details, cross 
section drawings, suggestions for in- 


stallations and selection tables are in- | 


cluded. This type of pump is said to 
provide inexpensive protection against 


floods and to be useful for sewage plant | 


circulation—Economy Pumps, Inc. 


Tachometers (NL 286).—A circular | 


on O. Zernickow Co.’s new line of O-Z 


improved hand tachometers which have | 


just been placed on the market is avail- | 


able. It lists advantages of the new 
instrument, gives a chart of specifica- 
tions and a photograph of the instru- 
ment with carrying case and accessories. 
—O. Zernickow Co. 

Ham and Loaf Molds (NL 287).—A 
folder showing the various types of 
Globe-Perfection molds for ham and 
meat loaf contains complete descrip- 
tions of the molds, their construction 
and specifications, and also describes 
allied equipment such as loaf fillers. 
Formerly the C. T. Lenzke line, it was 
recently acquired by Globe.—The Globe 
Co. 

Textile Bags (NL 288).—‘Seven 
Facts About Low-Cost Protective Pack- 
aging” discusses Bemis waterproof 
paperlined textile bags, which are used 
extensively as containers for many 
“hard to pack” products and for ex- 
port shipments where special protec- 


| tion is needed. Copy tells why they are 


| types of industrial 


economical, easy to use, easy to im- 
print.—Bemis Bro. Bag Co. 

Safety Equipment (NL 292).—Latest 
safety equipment 
are illustrated and described in a new 
catalog by the manufacturer of Eye- 
Gard products. It shows a wide range 
of goggles, spectacles, helmets, face 
shields as well as specialty items, and 
includes an outline of the manufacture 
of goggle lenses and welder’s plates and 
a lens chart which enables the user to 
select the proper type and shade of lens. 
—American Industrial Safety Equip- 
ment Co. 

Bleach, Germicide, Disinfectant (NL 
293).—A folder giving detailed in- 


formation and charts on the use of | 


Pittchlor (70 per cent calcium hypo- 


chlorite) as a laundry bleach, for water | 


sanitation, for sewage treatment and in 
the food industry, is available-—Colum- 
bia Chemical Division of Pittsburgh 


| Plate Glass Co. 


Use this coupon in 
Literature. 


for 
National 
(5-18-46) 


writing 
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Hotter Cookers 
Mean 
Increased Production 
In Rendering Plants 


The Stout NO-VENT Boiler Re. 


C 


ware 








Apri 
turn System insures hotter cook. § wer: 
ers, because if returns conden. er 
sate, all of it, direct to boiler as fy; 
fast as formed and without traps, § mon 
Returns it at 300° F. or more, 7 
instead of 200° F. or less. pore 
Cooker Jackets and return lines §  inite 
always free from water. No con- Li 
densate backing up waiting for § “> 
t t d year 
raps to dump. thro 
No steam wasted out of vents, § prob 
Dry steam everywhere all the W 
time. inert 
igh 190,; 
High temperature returns to Apr 
boiler and no flash steam losses § cline 
through vents mean worth while mo 
. 00 
fuel savings—usually 25% o pare 
more. last 
inve 
Meat 
Bee 
Por 
Smok 
Ber 
Po 
Sauss 
Fre 
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This simple NO-VENT Ouiffitis 
entirely self contained. It comes 
all aligned, mounted on a metal 
base and ready to bolt down tos 
level foundation and started in Re 
operation. 





Cann 
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and testimonials from our many sa 

| satisfied customers. Al 
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Meat and Lard Stocks 
Drop Further in May 


OLD storage holdings of meats and 

lard in packing plants and public 
warehouses declined further during 
April and, while pork holdings on May 1 
were not as small as a year earlier, 
they were considerably below the level 
ordinarily expected at this season. 
While April is usually an in-and-out 
month for inventory accumulation, with 
some items showing gains in some years 
and losses in others, the April, 1946 
trend for almost all products was def- 
initely downward. 

Lard stocks on May 1 amounted to 
70,548,000 Ibs. against 53,766,000 lbs. a 
year earlier, indicating that again 
through the summer of 1946 stocks will 
probably be at hand-to-mouth levels. 


Whereas in April, 1945, beef stocks 
increased about 39,000,000 lbs. to total 
190,224,000 lbs. on May 1, during the 
April just passed beef inventories de- 
clined about 16,000,000 lbs. to 140,921,- 
000 Ibs. on May 1. There is little likeli- 
hood that stocks this summer will com- 
pare with the heavy holdings carried 
last season. For more than a year beef 
inventories have been above average. 





LARD AND RENDERED PORK FAT 


*Lard and rendered pork fat. 





U. S. COLD STORAGE STOCKS ON MAY 1 


May 1, Apr. 1, May 1, May 1, 5 yr. 
1946 1946 1945 av. 1941-45 

BEEF Thousands of pounds 
DUE.  “‘baviesteecccscuseethaondeceeiaee’ 135,575 150,172 183,570 140,613 
In cure, cured and smoked............... 5,346 7,009 6,654 12,716 
me GONE. ckso0050s casedaes sinc sv cep MIE 157,181 190,224 153,329 

PORK 

POUND snoseveserenisemmssesten Ca obs he bi 189,634 205,839 101,772 272,591 
Dry salt in cure and cured.............. 43,524 40,564 71,267 118,220 
Other in cure, cured & smoked.......... 144,823 150,350 121,409 203,584 


MAE GE a ok 5 kn cinco codesineiccans cee 294,448 594,395 
OTHER MEATS AND MEAT PRODUCTS 
Sausage and sausage room products...... 20,242 22,849 25,382 ai 
Frozen lamb and mutton................ 11,578 15,513 11,541 10,348 
WOU WOE. cca dacecdccadidcdcieccntacaes 3,636 4,917 5,892 os 
Canned meats & meat products.......... 23,884 23,036 16,640 
All edible offal’ 49,196 23,412 


Des eddecesooesoccoseceeees 44,226 
TOTAL ALL MEATS'.............++4+. 622,468 


GPP Teoerr err er iT ere pensebeqreecaepe 58,488 78,023 51,086 *231,025 
Ren@ereG pork fat... cc cccscccccsccsces 2.060 2,415 2,680 
OE nas cawisavepeniacn to0kes beaneins 70,548 80,438 53,766 231,025 


‘Current figures not entirely comparable with 5-yr. average. 


The CCC holds in cold storage outside of processors’ hands 36 
27,322,000 Ibs. lard and rendered pork fat, 55,006,000 Ibs. beef, 2,422 
and 160,000 Ibs. veal. These holdings are included in the above totals. Holdings by the CCC 
of canned meat and meat products, sausage room products and fish, not available for publication. 


396,753 


567,539 





950,000 Ibs. cured pork cuts, 
22,000 Ibs. lamb and mutton, 











Total meat stocks on May 1 amounted 
to 622,468,000 Ibs. compared with 669,- 
445,000 Ibs. a month earlier and 567,- 
539,000 Ibs. in 1945. 


Cooler occupancy in public ware- 





MEAT PRODUCTS PROCESSED 


April 1946 





8. 

Meat placed in cure— 

Beef ... jeWebeevrevssteakunde 5,003,922 

Pork $0.0 56.00606 60 ccmageeyeee 
Smoked and/or dried 

Beef .. ant ee Te 2,553,722 

Pork . eeweeeccedbeceeecessc.oe ype 
Sausage— 

Fresh (finished) .................. 30,810,626 

Smoked and/or cooked. . 86,291,230 

To be dried or semi-dried.......... 36,250 

BENE GOORDD onc ccc cc sccceces 126,038,106 

Loaf, head cheese, chili con carne 


jellied products, ete 
Bacon—(Sliced) 


peecvtecooesewe 19,310,518 
é£t0vbbnwes eawe 54,607,833 
Cooked meat— 
Reef . 


1,794,817 
Pork 


40,433,731 


Canned meat and meat food products 
EAI ianso ck osedscewewene is 12,217,294 








TE Nat cipanensvtascieutede 37,618,433 
Sausage 176,344 
Soup 348,040 
All other so6eesscos Gee 


Total canned meats............ 158,879,207 


Lard— 

Rendered , ceaiiele s xe 88,951,654 

Refined .. +. 88,908,498 
Pork fat— 

Madea: acvavsece¥svieeeces 6,648,735 

I Lo ticnna~ ce xcadendecios 4,814,165 
a) Sas 7,044,394 
ae 4,597 652 
Compound containing animal fat.... 23,581,910 
Oleomargarine containing animal fat. 2,133,176 
RAE 4,376,168 

| 1,035,892,957 


*These figures represent 
— more than once dt 
88 curing first and then canning. 


“inspection pounds’’ 





as some of the products may have been inspected 
ae to having been subjected to more than one distinct processing treatment, 


UNDER FEDERAL INSPECTION 


April 1945 4 mos. 1946 4 mos. 1945 

Ibs. Ibs. Ibs. 
7,431,467 

180,169,813 


26,588,922 
1,010,427, 574 


32,531,467 
869,423,813 


3,176,448 


13,220,722 17,062,448 
110,513,711 M5 57,28 


640,04! 





40,757,514 140, 706,826 
84,706,586 334,: 
9,581,821 5 





135,045,921 512,197,306 


568,612,921 


19,332,063 
28,290,155 


69,986,518 
195,470,833 


81,696,063 
128,299,155 


2,142,293 
21,908,056 


9,201,817 
170,057,731 


10,786,293 
109,578,056 


47,137,294 
239,779,433 
27,418,344 
170,765,040 
165,950,096 


94,345,930 





189,511,004 651,050,207 


86,890,625 
72,497,792 


491,140,684 
421,127,498 





30,580,735 
21,792,165 
32,984,394 
23,121,652 
88,555,910 
11,345,176 
13,843,168 


6,731,093 
4,516,989 
10,895,525 
9,751,580 
24,712,086 
4, 630 
3,554,302 


39,406,093 
28,437,989 
46,998 525 
39,479,580 
90,655,086 
19,839,630 
15,919,302 





921,653,552 





4,432, 8,553 


and 
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houses moved up from 67 to 74 per cent 
during April, while freezer occupancy 
dropped from 80 to 78 per cent. Both 
cooler and freezer space, however, is 
fairly plentiful in private warehouses 
and meat packing plants. 

United States cold storage stocks on 
May 1 and April 1, 1946 and May 1, 
1945, as reported by the U. S. Depart- 
ment of Agriculture, are shown in the 
table above. 


Processing in April 
Below March Total 


HE volume of most meat products 

processed under federal inspection 
during April declined slightly from the 
level of the preceding month and, in 
the case of canned meats, the total was 
significantly under that recorded in 
April, 1945. 

Sausage output in April was 126,- 
038,106 lbs. compared with 128,035,891 
Ibs. in March and 135,045,921 lbs. in 
April, 1945. For the first four months 
of 1946 sausage output totaled 512,197,- 
306 lbs. against 568,612,921 Ibs. in 1945. 


Volume of bacon sliced in April was 
again high, totaling 54,607,833 lbs. 
against 52,244,854 lbs. in March and 
28,290,155 Ibs. in April, 1945. In the 
first four months of 1946 sliced bacon 
output amounted to 195,470,833 lbs. 
compared with a total of 128,299,155 
Ibs. in 1945. 

Canned meat output for the first four 
months this year totaled only 651,050,- 
207 lbs. against 864,045,004 Ibs. in the 
like 1945 period. 
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Mary’s Lamb made a wish for 


ADLER STOCKINETTES 


te doaker 


222 WEST ADAMS STREET, CHICAGO, ILL. 





SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI 14, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 

















om-Llendec 
Seasonings 
d Specialti 
FOR THE 


MEAT PACKING INE 


Quolity-Controlied in Our Own Labosai 


en 2 2en @ Benen, 


612 W. LAKE ST., CHICAGO 6, ILL., DEArborn 0990 











MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 


Week ended 
May 16, 1946 
per lb. 
Steer, hfr., choice, all wts.... .2105 
hfr., good, all wts..... . 

Steer, hfr., com., all wts..... 
Steer, hfr., utility, all wts... .16065 
Cow, commercial, all wts..... 
Cow, canner and cutter....... 
Hindquarters, choice ......... .2330 
Forequarters, choice .......... 
Cow, hdq., commercial........ -1930 
Cow, foreq., commercial....... 


+Beef Cuts 
Steer, hfr., sh. loin, choice.... 
Steer, hfr., sh. loin, good..... -8080 
Steer, hfr., sh. loin, com...... .2580 
Steer, bfr., sh. loin, util...... .2255 


Cow, sh. loin, com........ sees ~2580 
Cow, sh. loin, util........ coce 02205 
Steer, bfr., round, choice..... - 2280 
Steer, bfr., bs round, good..... - 2155 
Steer, bfr., rd., commercial... .1 

Steer, bfr., rd., utility........ .16565 
Steer, bfr., loin, choice....... 8006 
Steer, bfr., loin, good......... -2830 
Steer, hfr., loin, commercial... .2355 
Cow, loin, commercial...... eee 22855 
Cow, loin, utility......... esee 22080 
Cow, round, commercial....... -1930 
Cow, round, utility........... -1655 
Steer, bfr., rib, choice........ .2455 
Steer, bfr., rib, good....... - .2830 
Steer, hfr., rib, commercial... .2155 
Steer, hfr., rib, utility........ .1906 
Cow, rib, commercial. ......-+- -2155 
Cow, rib, utility........ eoccece clean 
Steer, hfr., sir., choice........ 2755 
Steer, hfr., sir., good........ - +2630 
Steer, bfr., sir., com......... -2155 
Steer, hfr., cow flank........ ° of 

Cow, sirloin, commercial...... -2155 
Cow, sirloin, util........ eceese 21855 
Steer, hfr., flank steak........ .2405 
Cow, flank steak...........+.. -2405 


Steer, bfr., reg. chk., choice.. .2055 
Steer, bfr., reg. chk., good... .1930 
Steer, hfr., reg. chk., com.... .1805 
Steer, hfr., reg. chk., utility.. .1605 
Cow, reg. chk., commercial.... .1805 
Cow, reg. chuck, utility...... - 1605 
Steer, hfr., c. c. chk., choice.. 
Steer, hfr., c. c. chk., gd..... 
Steer, hfr., c. c. chk., com.... .1655 


Steer, bfr., c. c. chk., utility... .1505 
Cow, ¢, c. chk., commercial... .1655 
Cow, c. ¢. chk., sv ecccce -1505 
Steer, hfr., foreshank. coos 21255 
Cow, foreshank ...........000 -1255 
Steer, hfr., brisket, choice. . -1730 
Steer, bfr., brisket, good..... -1730 
Steer, hfr.. brisket, COM. ..+++ -1530 
Steer, hfr., brisket, utility.... .1530 
Cow, brisket, commercial...... -15380 
Cow, brisket, utility.......... -1530 
Steer, bfr., back, choice....... -2155 
Steer, hfr., back, good........ .2080 
Cow back, commercial..... eeee 21905 
Cow back, utility............. -1680 
Steer, hfr. arm chuck, choice.. .1930 


Steer, hfr. arm chuck, good... .1830 
Cow arm chuck, commercial... .1730 
Cow arm chuck, utility....... -1555 
Steer, hfr. sh. pl., gd. & ch.. .1455 
Steer, hfr. sh. pl., com. & util. .1380 
Cow short plate, commercial... 
Cow short plate, utility....... 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25¢ 
per ewt. for local del. 


+Veal—Hide on 
Choice carcass 


Good carcass . 
Choice saddles 





+Veal prices include permitted ad- 
dition for Zone 5, 25¢c per cwt. for 
double wrapping and 25c per cwt. for 


delivery. 
*Beef Products 

BORIS occcecovcccvcccccesccsces 
Hearts, cap off 
Tongues, fresh or froz..........- 
Tongues, can., fresh or froz. 
Sweet breads ........c.sseseeees 
Ox-tails, under % Ib.........++05 
TeIMe, SERIGSE occccccccccccccese 
ZEUS, COONS occcccccccccccccece 
Livers, unblemished ............-. 25 
PED cacccoocececceceosesoses 11% 


sweat and Lamb Products, Le 





PREFERS 


BUGEES ccccccccccoes 
Calf Livers, Type A. 
Sweetbreads, Type A 
Lamb tongues ........++s+. 





lots under 500 Ibs. 
packing in shipping containers, add 
per cwt.: in container (sweet- 
breads, brains & cutlets only) $2.00. 


Choice lambs ............,, 
Good lambs ............ 
Commercial lambs 
Choice hindsaddle ...... 
Good hindsaddle ........ 
Choice fores ........... 
Good fores ......6eeceeees 


buaebek 





Choice sheep ........ ° 
Good sheep ......ceee0. 
Choice saddles ......... 
Good saddles .......... 
Choice fores ........... 
Good fores .........006. 
Mutton legs, choice..... 
Mutton loins, choice... 





1a 
- 1s 
1 
ae 
BLY 
Bou) 
I 
MS 
are fer 


**Quot. on lamb and mutton 


Zone 5 and include 10¢ for 
ette, plus 25¢ per cwt. for del, 


: 


*Fresh Pork and Pork Produg 


Reg. pork loins, und. 12 Ibs 
POONER cocccscccocceecessan 
Tenderloins, 10-lb. cartons. . 
Tenderloins, loose .......... 
Skinned shldrs., bone in.. 
Spareribs, under 3 Ibs.... 
Boston butts, 3/8 Ibs 
Boneless butts, c. t 





eads 
Chitteriings ahosceccodesel 
Tidbits, hind feet.............. 


prpa--Heiegs vung 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular — 14/18 Ibe., 
parchment pa 

Fancy skinned bame, 14/18 ibe, 
parchment paper .........«ss. 

Fancy trim, brisket off, bacon, 
8 lb. down, wrap.........s01 2 


own, wrap + 
Beef sets, smoked 

Insides, D Grade.......+.+««+ BY 

Outsides, D } rhe ieee 

Knuckles, D Grade......... ol 


Quotations on nase items are low, 
wrapped, f.o.b. Chicago, subject » 
OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-Ib. bbl.......+«« 
Regular tripe, 200-lb. bbl. 
Honey, tripe, 200-Ib. bbl..... 





BARRELED PORK AND 
BEEF 
Clear fat back pork: 


70- 80 pieces . . se 






Clear plate pork, 23 35 os 

Brisket pork .. 

Plate, beef, 200 ‘lb. " pbis.. . 

Ex. plate beef, 200 Ib. bbis.. 
For prices on sales to War P 

ment Agencies, see Amendment 

RMPR 148, effective May 26, 


*Quot. on pork items are for A} 
than 5,000 Ib. lots and 
permitted additions, except 
and loc. del. 


SAUSAGE MATERIALS 

Carlot basis, Chgo. zone, loose basis. 
Reg. pork trim.. (50% aaa 
Sp. lean pork trim. 85%.-+++«* 
Ex. lean pork trim. 95%.. 
Pork cheek meat. ta 
Pork livers, unblemished. . oot senne o 
Boneless bull meat.....+++++** 
Boneless chucks .....+++++**** 
Shank meat .....-+-++++** os 
Beef trimmings .....--++- 
Dressed canners ....---+> 
Dressed catter cows....- 
Dressed bologna bulls 
Pork tongues ....-«-«++****"* 





: sisi 
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DRY SAUSAGE 

t, dry, in hog bungs..... 59: 
EE.  ccoareccesteceaee 324 
farmer an co carteceen so 

|. Salami, semi-dry......... 

1 ¢ Salami, semi-dry......... ae 
*Genoa ay Salami...........+. . 
oeeeredella “ ne 
Cappicola (COOKE) ........sceeee 43 
ProscUltto ..0--seeeeeeeceeeeeees 38 


¢DOMESTIC SAUSAGE 
tions cover Type 2, except 
(qospere otherwise noted.) 
s., hog casings Type 1... 
oo, bulk T Lowes on 






Bologna, artificial casings 
Liver saus., fr., hog casings...... 26 
Smkd. liver saus., hog bungs....24 
Head cheese .....+++++++e --20% 
New Eng., natural casings. . sd 
Minced fanch, natural casi 
*Tongue and blood 

*Blood sausage 
*Souse 
Polish 





OED «0c nccenesseusooed 


{Prices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
yors of meals where no loc. del. 
made. Prices include boxing or 





costs. 
Metafiviiual sellers’ ceiling. 


CURING MATERIALS 


hee) Cwt. 
Nitrite of soda (Chgo. w'hse 
in 425-Ib. bbis., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............-- 8.60 
Small crystals .........--06+ 12.00 
Medium crystals ............ 13.00 
Large crystals .............. 4.00 
Pure rfd., gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
bone6eeesvnceccensnss unquoted 


only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 
Medium, kiln dried.......... 
Rock, bulk, 40 ton cars...... 

Sugar— 

Raw, 96 basis, f.0.b. 

New Orleans ..........+++- 
Standard gran., f.o.b. refiners 


bags, f.o.b. 


(cotton) 
in paper bags.............+4- 


SPICES 
(Basis Chgo., orig. bbls., bags, bales.) 
Whole Ground 


Allspice, prime ....... 281% 31% 
Pt cvetonces 2914 32 
Chili powder ...... 5 
Cloves, Zanzibar ...... 23 26 
, Jam., unbl 26 29 
i seaceccetes 23 27 
Mace, fey. Banda.....1.05 1.19 
East Indies ........ 95 1.10 
BE. & W. I. Blend... 90 
Mustard flour, fcy..... 34 
iT hiénckseeee ce 22 
West India Nutmeg... 52 
Paprika, Spanish...... 55 
Pepper, Cayenne...... 55 
i inthay ces ee 50 

ae se0ce 20% 
c mpong ..... nom. 20 

Pepper, Packers ...... 35” 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 


Domestic rounds, 1% to 


1% in., 180 pack...... 20 @25 
Domestic rounds, over 
1% in., 140 pack...... 35 @38 
Export rounds, wide, 
GUGE BE TDiseccccsecees 45 @49 
Export rounds, medium, 
me OO BU Bh. ccccccses 
Export rounds, narrow, 
im. under.......... 34 e* 
No. 1 weasands, 22 in. up 6 @T7 
No. 1 weasands, 24in. up 7 @ 8 
No. 2 weasands......... 4@5 
i, eee 10 @12 
Middle sewing, 1% @ 
BUD ovecegeocsececced @70 
Middle, select, wide, 
2 .. dccctanwecad @85 
Middles, select, extra, 
ZU G2M% im. ..ccccees 1.10@1.15 
Middles, select, extra, 
2% in. ee 1.25@1.40 
Dried or salted bladders, 
per dozen: 
12-15-in. wide, flat...... 1.05@1.10 
10-12 in. wide, flat.... .60@ .65 
8-10 in. wide, flat...... .35@ .40 
6- 7% in. wide, flat.... . 25@ .30 


Pork casings: 


Extra narrow, 29 mm. & 
9 


Ge ccccenoccccnncesace 2.40@2.50 
Narrow mediums, 29@32 
TOMB, cccccccceccceccss 2.40@2.50 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm..... 1.80@1.90 
Wide, 38@43 mm........ 1.70 
Extra wide, 43 mm...... ie + 
Exports bungs .......... 23 25 
Large prime bungs...... 18 20 
Medium prime bungs..... 12 14 
Small prime bungs...... 8 10 
Middles, per set......... 21 24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 45 50 
Cominos seed ......... 50 55 
Mustard sd., fcy. yel.. 28 ee 
American .....:..06 28 os 
Marjoram, Chilean .... 30 35 
GERGRBO ccccccccccscse 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
WES Glee BBS. ccrcccccccess 19 
Water churned pastry........... 18% 
Milk churned pastry............. 18 
Vegetable type ............ Unquoted 


VEGETABLE OILS 
White, deodorized, summer oil, 


in tank cars, del’d Chicago. ..14.63 


Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 


GREED oc cccccccecoscceecesce 15.03 


Raw soap stocks: 
Cents per Ib. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast...... 3% 
DE siseecdontreeatnakesewed BSy 
Corn foots, basis 50% T.F.A. 
DEER 00k 602000000600006000 3% 
BS cncccccecccossccccocececs 3% 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast..... 3% 
BED ccccccvcccececevccccocess 8% 
Soybean oils, in tanks, f.o.b. 
mills, Midwest ...........ss+. 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 
Manufacturer to jobber prices, f.o.b. 








Builders of Dependable 
Machinery Since 1834 


tion saves cleani 









S 
5 


Cut Grinding Costs—insure more uniform grinding—reduce 
Power consumption and maintenance expense—provide in- 
stant accessibility. gg extreme sectional construc- 
¥ time. Nine sizes—5 to 100 H.P.—capaci- 
Ges 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


TEDMAN’S rounpry & MACHINE WORKS 
04 INDIANA AVE., AURORA, INDIANA, U.S. A. 
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Over a decade of experience on designing, engineering 
and building refrigeration products to meet specific needs 
in all fields of industry is behind every Kold-Hold product. 
This background of “know-how”, geared to your needs, 
is your guarantee that you can “bank” on Kold-Hold 
products for complete satisfaction. 

The decreased spoilage, increased pay loads, and re- 
duced labor requirements bring large annual savings. 
The cost of the Kold-Hold refrigeration equipment thus 
becomes a deposit drawing high rates of interest. Here 
are your savings: 


*NO SPOILAGE — In providing a cooler room on wheels 
Kold-Hold refrigeration eliminates loss from slime, loss 
of bloom and trimming. Kold-Hold delivers the meat 
fresher, untainted and hard. 


* GREATER PAYLOAD— Kold-Hold plates take up little 
space, leaving room for a larger payload. They protect 
your meat and insure its freshness throughout the long- 
est trips by holding specified temperatures until day's 
end. 

*SAVE MAN HOURS— Undelivered meat need not be re- 
moved at night. A simple extension from your existing 
cooling system to the Hold-Over plates in the truck gives 
you a cooler room on wheels. This keeps your meat in 
prime condition overnight and eliminates many man 
hours that would be required to remove the meat, store 

it and later to reload the truck. 


*LOW COST OPERATION — Kold-Hold truck refrigeration 
costs less than ice. 


* LAST A LIFETIME— Kold - Hold plates will outlast your 
truck body. Kold-Hold plates installed in your old 
trucks can easily be adapted to meet the needs of your 

new equipment. 


KOLD-HOLD 


Write today for full information. 
Kold-Hold engineers will be pleased 
to recommend the equipment best 
suited for your needs. 


KOLD-HOLD MANUFACTURING COMPANY 


460 N. GRAND AVENUE _ LANSING 4, MICHIGAN 

































The Korfund Co., Inc. 
48-15 Thirty-Second Place 
Long Island City 1, N. Y 


Gentlemen: 


In October, 1940 we installed a new Hog Machine, for 
crushing fats, bones and carcasses. This machine is direct 
motor driven and travels approximately 1200 RPM, and 
we had considerable difficulty with the vibration of the 
entire machine when crushing our by-products. We 
installed your Vibro-Isolators shortly afterwards, and 
reduced the vibration to a minimum. 

Inasmuch as this machine has been in continuous serv- 
ice, we highly recommend your Vibro-Isolators for any 
new installations such as ours. We haven't had one bit of 
trouble or adjustment since the original installation, and 
the machine Is functioning as efficiently as it did when 
originally installed. 

This machine is driven by a 30 HP motor and has a 
capacity of 10 tons per hour. The volume of this machine 
is high, and we feel, from our experience, that we could 
not maintain this volume in consistently long service with- 
ovt the Vibro-lsolators. 


Very truly yours, 
MILWAUKEE TALLOW & GREASE CO. 


... And that's just one story of many Korfund 
Engineered hog and crusher installations. For 
Vibration Control that increases production, 
lowers machine maintenance costs, and assures 
continued efficient operation, consult Korfund. 
if it's a question of vibration, Korfund has the 
answer. 


















The Milwaukee in- 
stallation ... hog, 
motor and I-beams 
weigh approxi- 
mately 6500 Ibs. 
net with an in- 
crease of 600 Ibs. 
material in proc- 
essing. 


The KORFUND CO., Inc. 


v} 48-20 Thirty-Second Place 
pone Long Island City 1, N. Y. 





Specialists for Over 45 Years 














MARKET PRICES. sece: Yor 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, good............ -2130 
Steer, heifer, commercial...... -1930 


Steer, heifer, utility.......... 
Cow, commercial ............. 
Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ plus 50c per cwt. for loc. 
e 


hfr., rib, choice........ 
bfr., rib, 
hfr., rib, commercial. . 
rib, utility..... eos 
loin, choice....... 


, bfr., 
* bfr., 


, Oe 
Steer, bfr., 
50c per cwt. for delivery. 

Steer, hfr., tri., commercial... 
Steer, hfr., tri., 





utility........ -1770 


Steer, bfr., reg. chk., choice... .2445 

Steer, bfr., reg. chk., good -2295 

Steer, hfr., reg. chk., 
Cecovecceococces -2170 


commercial 


The above quotations do not include 
charges for koshering but do include 


teer, hfr., reg. chk., utility... .1895 
Steer, bfr., loin, good......... -2955 
Steer, hfr., loin, commercial... .2480 
Steer, hfr., loin, utility....... -2155 


KOSHER BEEF CUTS 


Above prices are for Zone 9, plus 
50c per cwt. for del. Additions for 


kosher cuts, where permitted, are 
not included in prices. 
*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 lbs. dn..... 25% 
Shoulders, regular ..........+.. 
Butts, regular 3/8 Ibs........... 26% 
Hams, regular, under 14 Ibs..... 24 
Hams, a fresh, under os 
BO WOO. ccccccccecscvcccccccces 
Picnics. ‘fresh, BERS BB. ccccccecce 22 
Pork trimmings, ex. lean........ 32 
Pork trimmings, regular......... 19% 
Spareribs, medium ...........+.. 15% 
City 
Pork loins, fr., 10/12 Ibs........ 27% 
Shoulders, regular ...........+.. 23% 
Butts, boneless, C. T..........+. 32 
Hams, regular, under 14 Ibs...... 24 
Hams, sknd., under 14 Ibs....... 26 
Picnics, DUE Mibecdagaucenchaadd 23% 
Pork trim, ex. lean............+- 32 
Pork trim, Ss 56.06.00 40040008 19% 
Spareribs, medium ............+.- 16% 
Boston butts, 3/8 Ibs............ 28 
*COOKED HAMS 
Cooked - pape skin on, fatted, 
S/GOWD .cccccccccsccccoccscces 46% 
Cooked bam, skinless, fatted, 
D/GOWD cccccccccccecccccscoces 49% 


*SMOKED MEATS 


. hams, ates PA Ibs... 


Reg. hams, 14/18 sococsatal 
Reg. hams, over 18 lbs coceenn 7 

Skd. hams, unter a6 Ibs “he 
Skd. hams, 14/18 . 
Skd. hams, over 18 1 lbs 3 







Picnics, bone in 
Bacon, Western, ~~ = 
Bacon, City, 8/12 

Beef tongues, tight 
Beef tongues, heavy. ee 


*Quotations on pork items are fe 


less than 5,000 Ib. lots a inelag 
all permitted additions. = 


oe HOGS 





~~ gd. & ec hd. on, If. fat ® 
May 1, under 80 Ibs... $25 

1 to 99 Ibs...... 
100 to 19. ibs povce Ty 
120 to 136 Ibs..... my 
137 to 153 Ibs....... Wa 
154 to 171 Ibs........ Th 
172 to 188 lbs.......... yy 


*DRESSED VEAL 


Hide off 
Choice, 50@275 Ibs........... 
Good, 50@275 Ibs............. 


Commercial, 50@275 lbs 
Utility, 50@275 Ibs 


*Quot. are for zone 9 and inch 
50c for del. An additional At, 
ewt. permitted if wrapped in 
inette. 


DRESSED SHEEP AND 
LAMBS 





& ° 
Lamb, commercial 
Mutton, good & choice......... 
Mutton, utility & cull......... 


*Quotations are for Zone 9. 


FANCY MEATS 


Tongues, Type A. cose 
Sweetbreads, beef, “Type A. 

Sweetbreads, veal, Type A.. 
Beef kidmeys .......sseeeceeee 
Lamb fries, per ID. ........ss0 





Livers, beef . 0 ccccccess 

Oxtails, under y% ib.. occcecessal wf 
Prices 1. c. L. and loose bass & 

zone 9. For lots under 500 ibe, a 


$0.625 


BUTCHERS’ FAT 
Shop fat ... 
Breast fat . 
Edible suet . 
Inedible suet . 

























CHICAGO PROVISION SHIPMENTS 


Provision shipments from 


Chicago for the week enéd 


May 11, 1946, were reported as follows: 


Week Previous Yer 

May 11 week ag 
Cured meats, pounds. ......csccccces 17,669,000 16,783,000 18,77," 
Fresh meats, pounds................27,928,000 25,072,000 26, 460,08 
NE, UMD S06.00cttrcbenionisinass 4,183,000 6,040,000 4,108) 


pounds 











STAINLESS 
STEEL 


Adelmann Ham _ Boiles 
now available in ths 
superior metal. Life-fime 
wear at economical cost 


Inquiries Invited 


HAM BOILER CORPORATIO! 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Am! 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


OT TRADING LOOSE BASIS 
7.0.B. CHICAGO OR CHICAGO 
BAS 


THURSDAY, MAY 16, 1946 
REGULAR HAMS 








Fresh or Frozen 8.P. 
a 22 
Dhisesss 2216 22 
nid ace 22% 22 
ee 21% 22 
BOILING HAMS 
Fresh or Frozen 8.P. 
21% 22 
20% 21 
20% 21 
SKINNED HAMS 
Fresh or Frozen 8.P. 
24% 
24% 
24 
24 
23 
23 
23 
23 
23 
23 
PICNICS 
Fresh or Frozen 8.P. 
- 20% 20% 
Hi H peg 2014 2014 
kane 2014 20% 
10-12 . 20% 20% 
12-14 20% 20% 








BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
Under 8....... 18% 19% 
DU eaceeous 18 19% 
. arr 16% 17% 
. ere 16 17% 
SES ccccccce 15% 16% 
D.S. BELLIES 
Clear Rib 
pandiasaaee 15% 15% 
Sdackiteata 15% 15% 
ee iat 15% 15% 
ee 15% 15% 
sedbcuna 15% 15% 
onhnesee 15% 15% 
GREEN AMERICAN BELLIES 
DEEP ovectcccesccntuscedasnnne 15 
BPG eeoeccesrbensesceseesoese 15 
BD BOE UDe cc cccceccccesssscvee 15 
FAT BACKS 
Green or Frozen Cured 
11% 11% 
114% 11% 
11% 11% 
11% 12 
114% 12 
12% 12% 
12% 12% 
12% 12% 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Regular plates. 11% 114% 
Clear plates... 10% 10% 
Jowl butts.... 10% 10% 
Square jowls.. 11% 12 





FUTURE PRICES 


MONDAY, MAY 13, THROUGH 
THURSDAY, MAY 16, 1946 


LARD Open High Low Close 
dah Ghkhhses0nses0c000essbue 14.05b 
Sr 14.05b 
BE Gbeve coccccoveccecccveens 14.05b 
Me epccccccccsece No bids or offerings 
De kckcensenesseshedaoanses 14.05b 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard 
Tierces ose 
May 13... .14.05b 13.05b 
May 14....14.05b 3.05b 


Raw 
Leaf 
12.75b 


5b 





1 12.7 
May 15....14.05b 13.05b 12.75 
May 16... .14.05b 13.05b 12.7% 
May 17....14.05b 13.05b 12.75b 
Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 
SEL Mincoscescancedsens 14.80 
Kettle rend., tierces, f.o.b. 
St ARS 5.30 
Leaf, kettle rend., tierces, 
f.0.b. Chicago C. L........... 15.05 
Neutral, tierces, f.0.b. 
og = 15.80 
Shortening, tierces, (North) 
DP Midintiheh one cnadcvewes 16.50 
Shortening, tierces, (South) 
i Miele ob take etkanes . -16.25 


SENATE GROUP OK's 
ONE YEAR FOR OPA 


The Senate banking and 
currency committee this week 
voted to extend until June 30, 
1947 the Emergency Price 
Control act. The committee 
rejected a proposal to limit 
the extension to nine months 
in line with the House bill. 
The committee is expected to 
deal with other amendments 
next week and to report the 
bill to the Senate for action 
sometime late this month. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium, sulphate, bulk, per 


ton, basis ex-vessel Atlantic 

SED no cesébetsvenecddecnand $ 
Blood, dried, 16% per unt.... 5.53* 
Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 

f.o.b. fish factory........ 4.75 & 10c 


Fish meal, foreign, 114% am- 
monia, 10% B. P. L., c.i.f. 


GEE cccccecdsceccevecepeocse 55.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.o.b. 

fish factories ............ 4 & 50c 


Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 


GOED caciseccovecicuacndsees 30.00 

in 200-Ib. bags............++. 32.40 

y -. | =Sereeesser 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. » | oe 

GHEE, ccccecccoccesoeseces 4.25 & 10¢ 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

SEE Shecsvsuernedisuceecessn GE 

Phosphates 


Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. . .$42.00 
Bone meal, raw, 44% and 50%, 


in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit...... 65 
Dry Rendered Tankage 
protein, unground..... $1.25° 


45 /50% 


*Plus $7.50 per ton for ceiling price, 
f.o.b. shipping point. 


PATENT APPLIED FOR 


The Le Fiell Co., San Fran- 
cisco, Calif., has asked THE 
NATIONAL PROVISIONER’ to 
make clear that a patent on 
their all-steel rail switch has 
been applied for. This fact 
was omitted from a descrip- 
tion of the switch in the 
April 6, 1946, issue of the 
Provisioner. 
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Baked to its very core . . . that's the inside story of 
UNITED'S B.B. Corkboard. Although cork is unsurpassed 
as an insulator, it must be thoroughly baked throughout 
the entire mass to obtain the utmost efficiency from its 
natural insulating qualities. That's why, with B.B., the 
center of the block possesses exactly the same insulating 
value as the surface. Accordingly, there is greater re- 
sistance to moisture absorption. Proper temperature 
and relative humidity controls 
are better maintained. This 
vital feature plus UNITED'S 


scientific erection methods 


UNITED'S\ 
B.B. | 


assure maximum efficiency 


\ CORKBOARD 
gare 


with long-term economy. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
——— Md. ——— New Orleans, La. Rock Island, Ill. 
Os" ly ass. a ‘ord, . . 
Buffalo, N. Y. Indianapolis, ind. New York, N. Y. St. Lovis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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BY-PRODUCTS—FATS—OILS 





CUT SECOND QUARTER 
ALLOCATION OF FATS 
FOR U. S. CIVILIANS 


The U. S. civilian allocation of edible 
fats and oils for the April-June quarter 
is 997,100,000 lbs., or about 10 per cent 
less than the 1,102,400,000 lbs. avail- 
able to civilians in the first quarter of 
1946, according to the second quarter 
allocation figures announced this week 
by the U. S. Department of Agricul- 
ture. 

The department said that the alloca- 
tion is based on a supply smaller than 
that of the first quarter of 1946. Sub- 
stantial quantities are allocated for 
foreign relief feeding. 

The total allocable supply (civilian, 
military, and export), of edible fats and 
oils available during the current quar- 
ter is estimated to be 1,254,800,000 lbs. 
—about 11 per cent below the 1,409,- 
800,000 lbs. available in the January- 
March period. The supply of edible 
fats and oils for the second quarter 
will be lower because of smaller sea- 
sonal production, particularly of lard. 
Also, supplies available from stocks are 
down, since they were drawn upon for 
foreign shipments in the first quarter 
of the year. 

A major part of the reduction in the 
civilian allocation will be in lard, on 
which the set-aside provisions were re- 
cently increased to provide additional 
quantities for foreign shipment. For 
1946 as a whole, civilians are expected 
to have larger per capita supplies of 
lard and margarine than in the prewar 
period—12.3 lbs. of lard and 2.8 lbs. of 
margarine (fat content) compared with 
11 lbs. of lard and 2.3 lbs. of margarine 
in the prewar period. However, it is 
expected that civilian supplies of short- 
ening and other edible oils will be 
smaller than in the prewar period— 
14.3 lbs. compared with 18 lbs. in the 
1935-39 period. 


The U. S. civilian allocation of in- 
edible fats and oils for the April-June 
quarter is 828,000,000 lbs., as compared 
with 770,000,000 Ibs. during the Janu- 
ary-March quarter. This increase makes 
allowance for the seasonal increase in 
production of soap, paint, and varnish 
during the second quarter. Quota re- 
strictions on the use of inedible fats 
and oils have not been relaxed. 


In line with the overall supply situa- 
tion for the quarter, the allocation of 
edible fats and oils for exports and 
shipments is smaller than the amount 
allocated for this purpose in the first 
quarter—245,200,000 lbs. compared with 
288,200,000 lbs. Fulfillment and ship- 
ment of allocations of fats and oils for 
exports and shipments during the first 
half of the year would account for a 
substantial part of the yearly goal of 
375,000 tons set by the President in the 
famine relief program. 


MARCH FATS OUTPUT 


Factory production and consumption 
of animal fats and oils during March, 
1946, as reported by the U. S. Depart- 
ment of Commerce: 

FACTORY FACTORY 
PRODUCTION CONSUMPTION 


Mar. '46 Feb. '46 Mar. '46 Feb. '46 
ANIMAL FATS 





1 Ibs. MIbs. MIbs. M «Ibs. 
Lard, rendered, 
including neutral 
and pork fat..112,232 188,168 2,593 4,163 
Tallow, edible... 8,621 6,363 6,316 
Tallow, inedible. 94,155 106,132 106,289 
Neat's-foot oil... 207 396 365 


COURSES FOR VETS 


Five courses in various branches of 
the food industry have been organized 
by the Board of Education of New York 
city in cooperation with the Veterans 
Administration and are being offered 
for veterans at the Food Trades Voca- 
tional high school. The courses include 
cocking, meat merchandising, baking, 
food inspection and food merchandising. 


BY-PRODUCTS MARKETS 


Blood 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia:.............. $5.53" 
Liquid stick, tamk CAPB.....cccccccsccccccs 2.6 


Carlots, 
‘ rT ton 
65% digester tankage, bulk.............. a" 
60% digester tankage, bulk.. 81.09" 
55% digester tankage, bulk............., 15.65" 
50% digester tankage, bulk . 70.296 
5% digester tankage, bulk.............. 64.90" 
50% meat, bone meal scraps, bulk....... 80.00%" 
eer ete 99.43% 
Special steam bone-meal..............50,.00@35.m 
Bone Meal (Fertilizer Grades) 
Per ton 
Shonen, seh. BB Gis oo.cacceseeeal $35.00@36.00 
Steam, ground, 2 & 26.............+.. 35.00Gaee 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .............. 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@3L® 
ON 8 eee reer 4.25@ 4, 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
55% protein rare $i. 
SB Go TO peetelh. ccccccccccecesccesecunn 1a 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)................000. $1.00" 
Hide trimmings (green salted). occconsee 
Sinews and pizzles (green, salted) . ooscseenen % 
Per tos 
Cattle jaws, skulls and knuckles........ $45.0 
Pig skin scraps and-.trim, per Ib......... TKay, 
Bones and Hoofs 
Per ton 
Bent etek, DOOGe o000080s60000680ks $70.00@90.0 
BEES cccccsscsccucencann 
Dint dhtam, ROGET occ ccccccescesossces 65.00@ 70.0 
DE éut exeeddesuattnealal 65.00 


Blades, buttocks, shoulders & thighs. 62.50@6,0 
Hoofs, white 


Animal Hair 
Winter coil dried, per ton.......... $ 0.0 
Summer coil dried, per ton........... 35.00@40.0 
Winter processed, black, Ib.......... 4 
OE aS 4@% 
Winter processed, gray, Ib........... 8 





*Plus $7.50 per ton for ceiling price, f.o.b. a> 
ping point. 

**Denotes ceiling price, f.o.b. shipping point. 
+Based on 15 units of ammonia. 

tDelivered Chicago. 








__ Will bald Schaefer Company 


Ay 





PROCESSORS OF ANIMAL FATS AND OILS x 





AMERICAN MEAT INSTITUTE 





ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 








0 *% 


Chestnut 9630 
TELETYPE® 
WESTERN UNION PHONE 
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HIDES AND SKINS 





— 


Short supply of packer hides expected 
when new permits released May 27— 
South American hide prices raised via 
RFC subsidy—specific ceilings set for 
sheepskin leather. 


Chicago 


PACKER HIDES.—A few scattered 
cars of packer hides moving late last 
week at the ceiling completed trading 
in that market for the month. One 
packer indicated that the month’s pro- 
duction was hardly sufficient to offer 
out, and available supplies from the 
other large killers were pitifully small. 
The permits expired on May 11 and 
quite a few were not entirely filled at 
that time; estimates in the trade indi- 
cate that from 30 to 50 per cent of the 
total hides authorized by the permits 
were unfilled. The next buying permits 
are scheduled to be released May 27. 
There appears to be little likelihood 
that any interim permits will be issued 
in the meantime, since the hides are 
not available. 

Present indications are that supplies 
of hides during the next trading period 
will show no improvement. The hopes 
that were aroused by the much publi- 
cized initiation of the slaughter quota 
system on April 29 have almost van- 
ished. The stimulus to the marketing 
of cattle through raising grain prices 
has also about worn off for the present. 
Buying of cattle for eastern account on 
the Chicago market so far this week 
has exceeded that of last week, and 
similar conditions are reported at some 
of the outside markets, and the local 
packers report a steadily declining cat- 
tle kill. 

The USDA Meat Board estimated the 
total federal inspected cattle kill for 
week ended May 11 at 168,000 head, as 
compared with 163,000 previous week, 
but 53,000 or 24 per cent below the 
221,000 reported for same week a year 
ago, and 27 per cent under same week 
of 1944. Calf slaughter was estimated 
at 100,000 head, 6,000 less than previous 
week, 14,000 less than same week last 
year, and 22 per cent under same week 
of 1944, 

Offerings of another 30,000 hides 
have been asked for UNRRA for export 
to Europe. It is understood OPA has 
permitted the addition of six cents per 
hide for handling and bundling, and the 
hides do not have to be tagged indi- 
Vidually as heretofore. The trade is in- 
clined to look upon this as a boost in the 
Price. These hides will undoubtedly 
come from the less desirable offerings 
of small packer and country stock. 





Federal inspected cattle slaughter for 
the month of April was down to 714,860 | 
head, as compared with 903,712 for 
March, and 978,890 for April, 1945; | 
total for first four months this year | 
ws 3,644.850, 2s compared with 4,623,- | 
794 for same time 1945. Calf kill was 
also off, with 445,049 reported for April, 
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484,259 for March, and 477,292 for 
April, 1945; total first four months this 
year, 1,796,239, as against 2,054,017 for 
same time 1945. 


OUTSIDE SMALL PACKER.—The 
small packer market was left closely 
sold up last week when permits expired, 
at the ceiling of 15c flat, trimmed, for 
all-weight native steers and cows, and 
14¢c for brands; bulls sold at 11%c for 
natives and 10%c for branded bulls. 
Scattered less carlot offerings were re- 
ported around but killers were not in- 
clined to sell ahead into kill to fill out 
cars. 


PACIFIC COAST.—The Pacific Coast 
market was sold up at the local ceiling 
of 13%%c, flat, for steers and cows, and 
10¢ for bulls, f.o.b. shipping points, with 
supplies short. 


COUNTRY HIDES.— The country 
kill was slowed up in a seasonal way 
and market was well sold up last week. 
Buyers took hides up to 60/65 lb. early 
but were less particular late in the 
trading period and everything was re- 
ported going at the ceiling of 15c fiat, 
trimmed, or 14c untrimmed, with brands 
at a cent less; country bulls sold at 
11@11%e, basis natives. The more 
favorable pricing basis on hides for 
UNRRA is undoubtedly going to be re- 
flected in a tighter situation in the 
country market during the next trading 
period. 


FOREIGN WET SALTED HIDES.— 
The Civilian Production Administration 
announced late last week that the com- 
bined hides, skins and leather commit- 
tee has approved price increases rang- 
ing from 15 to 20 per cent on purchases 
of Latin American salted hides, calf 
and kipskins. The RFC has been author- 
ized by the OES to absorb the differ- 
ence in cost between the new price 
schedules and OPA price ceilings. 

This action had been forced by the 
entrance of outside buyers and local 
tanners into the South American mar- 
ket and bidding up of prices. Frigorifico 
hides are reported to be raised 20 per 
cent above the former price of 106 





pesos, and type hides raised 15 per cent. 
Russia has been active in the South 
American market this week and is cred- 
ited with taking at least 35,000 hides, 
with rumors that the total may run up 
to 75,000. England was credited with 
taking 1,500 Gualeguaychu steers, at 
the new ceiling level. The new price 
schedules apparently have not yet been 
published and are expected to come 
from the RFC. 


CALF AND KIPSKINS.—Demand 
for all calf and kipskins was far in ex- 
cess of available offerings last week. 
All markets were closely sold up, here 
and in the East, with the bulk of actual 
sales on basis of New York selection. 

SHEEPSKINS.—A very active de- 
mand is apparent for packer shearlings, 
and total of seven or eight cars reported 
this week at full ceiling—No. 1’s at 
$2.15, No. 2’s $1.90, and No. 3’s $1.00. 
Fall clips are about through but a few 
scattered clips were included at $3.35@ 
3.65, a new top. Pickled skins are quoted 
$7.75@8.00 per doz. packer production 
and sold ahead, with many unfilled buy- 
ing permits. Uniform cents-per-square- 
foot ceilings were set by OPA on bag 
and novelty sheep and lamb leathers, 
for each grade and weight, by Order 
No. 12 under Regulation No. 61, effec- 
tive May 20, 1946. Offerings of packer 
wool pelts are limited now and market 
apparently is fairly strong, but there is 
considerable variation in opinions as to 
prices paid Iowa packers recently for 
May pelts; some quote market $3.82% 
@3.90, while others feel that $4.00 or 
better per cwt. liveweight basis is closer 
to the market. A few California spring 
lambs are reported to have moved at 
$2.65@2.75 each. 





Financial Notes 








The board of directors of Wilson & 
Co., Inc., at a meeting on May 10, de- 
clared a dividend of 20c per share on 
common stock, payable June 1, 1946, to 
stockholders of record at the close of 
business on May 20, 1946, and a divi- 
dend of $1.0625 per share on $4.25 pre- 
ferred stock for the period from April 
1, 1946, to June 30, 1946, payable July 
1, 1946, to stockholders of record at the 
close of business on June 17, 1946. 

















| THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO * 


In Our 25th YEAR Serwing 
The Meat Packing Industry 
BEEF SHROU 


ER TY. 


e BEEF BAGS 
e FRANK BAGS 
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By Actual Test 
/ 


ask for 
CUDAHYS 
Sheep lesings 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY'S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THE CUDAHY PACKING CO. 


221 WN. LaSalle Street, Chicago 1, Illinois | 
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| oven attached to a microscope, 








WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
May 17,'46 week 1945 
Hvy. nat. strs. oi @15% 15% 
Hvy. Tex. strs. 14 @14% 14% 
Hvy. butt 

brnd’d strs... 14% sii* @14% 
Hvy. Col. strs. 14 14 @i4 
Ex-light Tex. 

GOED. ccccccce 15 @15 bt 
Brnd’d cows... 14% 14 14% 
Hvy. nat. cows. 15 15 15% 
Lt. nat. cows.. 15 15% 15% 
Nat. bulls..... 12 gle 2 
Brnd’d bulls... @ll @l1i 1 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 @* 20 
Kips, brnd’d 17% 217% @17% 
Slunks, reg... @1.10 @1.10 @1.10 
Slunks, hris.. @i55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. . @15 @15 @15 
Brnd’d all-wts. el. @l4 14 
Nat. bulls..... 11% aiiy @11% 
Brnd'd bulls... @l @10% 
Calfskins ..... tet 1 20%4 423 20% @23 
Kips, nat...... 18 @18 
Slunks, reg.... @1.10 ei S10 @1.10 
Slunks, bris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed: all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs...... @15 @15 @15 

Hvy. cows..... @15 @15 @15 

> chnoeeees @15 @15 @15 

Extremes ..... @15 @15 @is 

SD. '36:0:6:6:8 11 @11% 11 @11% @lii' 
Calfskins ..... 16 eis 16 ei8 16 @18 

Kipskins ...... @ 


@16 16 
Horsehides ....6. s0gs. 00 6.50@8. "00 6.50@8 .00 
All country hides and skins quoted on flat basis 


SHEEPSKINS 
Pkr. shearlgs.. @ 2 ) @2.15 2.00@2.15 
Dry pelts...... 24144 @2 244%4@25% 24 @24% 


| "Micro-Baking" Enables 


Study of Baking Process 


A new tool of research called “micro- 
baking” by use of which the action of 
cake batter ingredients can be seen and 
photographed during the baking proc- 
ess, has been developed by the research 
laboratories of Swift & Company and 
is being used to help bakers avoid the 


trial and error method of testing 
formulas. 
This instrument, which is a miniature 


shows 
what actually takes place inside a cake 
while it is being baked. Combining 
micro-baking with the technique of 
micro-photography, a color motion pic- 
ture has been made which is being dis- 
tributed by the refinery department of 
Swift & Company under the title, “The 
Inside Story of Cake Baking.” 

One of the important discoveries 
made by micro-baking is the function of 


| the main ingredients in cake batter... 


what happens to the shortening, sugar, 
flour and moisture when heat is applied. 
The proper flow of fat, dispersing 
moisture evenly into smaller drops and 
“lubricating” the dry ingredients to 
form texture, can be watched while 
using this instrument and the various 
ingredients identified as the cake bakes. 
These discoveries show that high emul- 
sifying ability and quick creaming of 
the shortening result in a richer, more 
uniform cake, with more volume than 
from an unbalanced formula. 


— 


FRIDAY'S CLOSING 


Provisions 


Some volume of pork was moving ty 
those firms in a position to trade 
Quotas restricting operations by som 
factors. Lard was reported to be e. 
ceedingly scarce. 


Cottonseed Oil 


The market was quiet, with no sale. 
Spot 14.31n; May, July, September, 
October and December 14.31b. 


CHICAGO PROVISION STOCKS 


Stocks of lard at Chicago declingj 
further during the first half of May to 
7,075,127 lbs. This amount, howeve, 
was above inventories in mid-May, 
1945. Clear belly stocks increased dup 
ing the first half of the month. The 
report follows: 


May 14, ~~. 30, 
1946 
Ibs. be 
P. S. lard (a)......3,630,792 4,742,446 ual 
i, ak, Se GRE veacte ne 
Other lard . -3,444,335 .. 458, 632 3, 
Total lard .........7,075,127 .201,078 4, 
dD. Ss. CL. Bellies 
(contract) . see 28,000 32,000 
dD. S. Cl. Bellies nam 
(other) .-...1,539,669 1,123,909 5,8800R 
Total D. S. Cl. 
Bellies 1,567,669 1,155,909 5,8960n 
D. S. Rib Be llies y 
(a) Made since Oct. 1, 1945. (b) Made previos: 


to Oct. 1, 1945 


GRIFFITH WORK ON ARMY 
FOOD COMMENDED BY OMG 


The war effort of the Griffith Lab 
oratories, Inc., in connection with th 
development of important food items 
for the Army was commended recently 
by the Office of the Quartermaster Gen 
eral. The letter of commendation, from 
Brig. Gen. Georges F. Doriot, director 
of the military planning division, said 
in part: 

“This office wishes to express its ap 
preciation and commendation to th 
personnel of your company for the loy- 
alty, unceasing effort, and many ct 
tributions afforded the Quartermaster 
Corps during the past few years. We 
are particularly grateful for the wor 
of H. Gleason, C. L. Griffith, S. L. i 
marik, Dr. L. A. Hall and A. Maren 

“Your excellent work and technical 
assistance in connection with such ® 
portant items for the soldier as fres 
and canned meats and also dehydrated 
soups are fully recognized and 
-appreciated by the entire Quarterms&® 
ter Corps. No one realizes more thi 
this office the importance of the tim 
effort and skill which have been so full 
devoted by your company in helping 
this office to improve the above item 
for use by troops in the field.” 
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| FLASHES ON SUPPLIERS 


— AROMIX CORPORATION. — T he | 
Aromix Corporation, Chicago, was re- 
cently purchased by four active mem- 
bers of the staff: A. F. Zavodsky, presi- 
dent and treasurer; Ray S. Waite, vice 
: president; Frank Daniele, jr., secretary, 
ving § ond Henry D. Laughlin, sales manager. 
trade Mr. Laughlin’s experience includes many 
Y Som § ars with Armour and Company, and in 
be ex. more recent years he has been associ- 
ated with the Aromix Corporation. The 
other three executives have grown up 
with the business. The company will 
© sale, | continue to offer to the trade high 
tember, § quality custom-blended seasonings, 
cures and other specialties. The address 
of the company remains 612 W. Lake st. 
JAMISON COLD STORAGE DOOR 
co.—J. V. Jamison, III, has returned 
to take up his | 
duties as president | 
of the Jamison 
Cold Storage Door 
Co., Hagerstown, 
Md., after serving 
18 months on the 
heavy cruiser, 
U. S. S. Wichita. 
He participated in 
the second battle 
of the Philippines | 
and took part in 
the landings . and 
occupation of Oki- 
nawa. Lt. Jami- | 
J. V. JAMISON son’s_ resumption 
of his duties as : 2 a : ‘ong 
le peliine president will greatly relieve his father, 
J. V. Jamison, jr., chairman of the 
board, of many operational details. 
THE GRIFFITH LABORATORIES. 
—The Griffith Laboratories, Chicago, 
lY announce their appointment as exclu- 
sive distributors of Protease P/L 177, 
Y OMG a proteolytic enzyme product for reduc- 
th Lab ing rendering time and increasing lard 
with the yield. The Paul-Lewis Laboratories, 
d items Milwaukee, Wis., manufacturer, states 
recently that by using this product in open kettle 
ter Gen rendering, yields of fat have been in- 
on, from creased by an average of 7.5 per cent, 
directer and cooking times have been reduced 
on, al 30 to 70 per cent. 

; MATHIESON ALKALI WORKS, 
a INC.—In line with its program of ex- 
s - . panding production and research facili- 
th MA ties, the Mathieson Alkali Works, New 

e York, N. Y., plans to build a new pilot 
any Cot plant at Niagara Falls, N. Y., accord- 
—s ing to George W. Dolan, president. Suuck Re + + } 
he - GIRDLER CORP.—John E. Slaugh- . 
5 LK ne ir., vice president, the Girdler Corp., 
soot 4 uisville, Ky., in charge of the firm’s 

' Votator Division, has announced the ap- 
technical pointment of Allen McKee Bond, jr., to 
such it Votator’s technical staff. He will have 
as fresh @ an important part in Votator’s compre- 
hydratel @ hensive research projects and greatly 
d greatly @ enlarged engineering service program, 
arterm® @ specializing in the development of im- 


ore moved processes sn saute te ee - Ask your Body Builder, or Refrigeration Dealer. 
the vegetable oil field. Bond served for ABB: 
St tite & Gene = REFRIGERATION DOLE REFRIGERATING COMPANY 


1 helpint received his B. S. degree in chemical en- p \) Q p 0 § F § 5910 N. Pulaski Rd., Chicago 30, il. 
ove ites elneering at Purdue. He is a member of New York Branch: 103 Park Ave., New York 17, N. Y. 


the American Chemical Society. SE IN ETE RELIG IOS ITE am 
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When you see Dole Holdover Plates in a truck 
or trailer, you know the perishable food is 
delivered in perfect condition. 


Dole Plates are also invaluable in Fast Freezing 


COLD PLATES and Storage Rooms. 


Meximum Refrigeration Efficiency 
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What to look for \, 


\ 


in refrigeration .. \ 


Keep your eye peeled for that familiar G-E symbol. 
On a condensing unit — the heart of all refrigerating 
equipment — it means modern, compact design . . . 
steady, economical operation . . . long life. 


And these days it means a lot more, too. Your G-E 
distributor or contractor will help you keep your 
present unit running until there are enough G-E 
Condensing Units to go around. He'll help you ana- an 
lyze your refrigerating needs in the light of your the a 

trial 
future plans and prospects. yl 
When you do get the G-E Condensing Unit you’re Iron ' 

a take ; of the 
waiting for, your G-E distributor will always be there, The ¢ 
ready and willing to give you the kind of service that ~ b 
has made G. E. a name to depend on in refrigeration. vagy 
General Electric Company, Air Conditioning Dept., As 

7 (ll vated 
Section 6825, Bloomfield, New Jersey. devel 
tion o 

of th 


GENERAL@ELECTRIC |: 
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Waste Treatment 


(Continued from page 23.) 


tin 130, Iowa Engineering Experiment 
Station, February, 1937. During a nine- 
month period of operation, the B.O.D. 
removal by this plant averaged but 54.8 
per cent. However, experimental units 
operated prior to the construction of 
the main plant had shown a high effi- 
ciency. The lack of success in this case 
was attributed to the great variations 
in the flow and content of the wastes. 
The following is from the report which 
is mentioned above: 

“These fluctuations upset the delicate 
equilibrium which is necessary for suc- 
cessful operation of an activated sludge 
plant.” 

In contrast with this unsuccessful use 
of the process is the reportedly success- 
ful activated sludge plant operated by 
the Kuhner Packing Co., Muncie, Ind. 
This plant is described in the March 25, 
1939 issue of THE NATIONAL PROVISION- 
ER. 

There is no reason why the activated 
sludge process cannot be successfully 
used in the treatment of packing plant 
wastes, if the proper design and facili- 
ties are provided. Recent information 
indicates that the balance between good 
and poor operation of this process is 
not as delicate as was previously sup- 
posed and that it will take great varia- 
tions in loadings, if adjusted for them. 
It is a fact that somewhat more highly 
trained operation is necessary for this 
process than for other secondary proc- 
esses. However, a much more highly 
purified effluent is possible. 

Unfortunately, there is not a great 
deal of experience to draw from in the 
use of the activated sludge process for 
meat packing wastes. In the discussions 
which follow, therefore, it will be nec- 
essary to draw a parallel from the use of 
the process for the treatment of milk 
and cheese factory wastes. These wastes 
are subject to even greater variations 
than the packing plant wastes and, al- 
though the composition is not the same, 
the basic principles of the design and 
operation of treatment facilities should 
not differ to an appreciable extent. 


Example Cited 


In the experience of the author, the 
best example of the successful use of 
the activated sludge process for indus- 
trial waste treatment is the plant de- 
signed by E. B. Mallory of the Lancaster 
Iron Works for the milk products plant 
of the Mead Johnson Co., Zeeland, Mich. 
The design and operation of this plant 
has been reported in Bulletin 94 of the 
Michigan Engineering Experiment Sta- 
tion, January, 1942. 

As previously mentioned, the acti- 
vated sludge process consists of first 
developing a rapid-settling conglomera- 
tion of active organisms by the aeration 
of the organic waste. This is accom- 
lished in an aeration tank or tanks 
with some type of aerator equipment. 
The organisms are concentrated into a 
sludge by allowing them to settle in a 
secondary sedimentation tank (clari- 
fier). This concentrated sludge is re- 
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turned to the waste entering the aera- 
tion tanks where its activity is utilized 
in the destruction of the organic matter 
which is continuously entering the units 
from the primary treatment process. 

The action of the organisms in the 
sludge produces the eventual destruction 
of organic matter by oxidation; how- 
ever, this ultimate condition is not 
reached, since in this case all of the food 
which sustains the organisms would be 
utilized. The activity is lost as the reac- 
tion approaches entire destruction of 
this food supply. Consequently the ac- 
tivated sludge in its most active con- 
dition contains precipated organic mat- 
ter as well as organisms. 

There are certain critical items which 
should be considered in the design of the 
activated sludge units. The entire plant 
includes the primary treatment struc- 
tures discussed in Part 4, since it is 
necessary to effect as complete a removal 
of grease and suspended material as 
possible before introducing the waste 
into the secondary units. The secondary 
units consist of aeration tanks, second- 
ary sedimentation tanks and appur- 
tances. 

The waste usually flows by gravity 
through the entire unit with provision 
made for transfering the sludge from 
the sedimentation tanks to the aeration 
tanks. The latter are concrete struc- 
tures, the design of which depends upon 
the type of aerator used. The detention 
period in these tanks should be based 
on the maximum daily flow. Since in 
most cases the packing plant operates 
but eight hours daily, the capacity of 
the aeration tanks should be sufficient to 
hold the maximum daily volume of 
waste produced. If the packing plant 
is on a longer period of operation, the 
capacity of these tanks should be suffi- 
cient to hold the 12 hour maximum flow 
from the plant. 

The actual detention period in the 
aeration tanks will be much less than 
that indicated due to the flow of return 
sludge; however, with eight hours op- 
eration of the factory, the waste will be 
held for a 24-hour detention period in 
the activated sludge portion of the plant. 
The plant will be operated continuously 
over the 24-hour period, although there 
will be very little waste entering or 
leaving the plant during the night. Cer- 
tain adjustments in return sludge and 
air supply will be made for night opera- 
tion. 

There are a number of different types 
of aerators and aeration equipment. 
These may be divided into two general 
groups: diffused air and mechanical. In 
the use of diffused air several air com- 
pression units should be provided in 
order to give flexibility of operation. 
Because of the character of the waste, 
air jets are preferred to diffusion plates 
for introducing the air into the waste 
since the plates are likely to become 
coated and clogged. 

The author has had no experience 
with the use of mechanical aerators 
with a strong waste of this character. 
There is some doubt as to the ability of 
these types to supply sufficient oxygen 
for the process. 


The quantity of air necessary is high 
because of the high B.O.D. The Kuhner 
Packing Co. reports the use of 4.25 cu. 
ft. of air per gallon of waste or 780 
cu. ft. per lb. of B.O.D. applied. It is 
recommended that air compressors be 
provided with a capacity sufficient to 
supply 1000 cu. ft. of air per lb. of 
B.O.D. per hour, based on 60 per cent 
of the maximum B.O.D. of the raw 
waste produced. 


Sludge Return Needs 


The capacity for the return of sludge 
should also be ample and variable over 
a wide range, since operation is con- 
trolled to a considerable extent by regu- 
lating the volume of return sludge. The 
most satisfactory means of transfer of 
sludge is by air lifts provided they fit 
into the design of the plant. These lifts 
can be regulated within narrow limits 
and do not require additional moving 
equipment since the air is supplied by 
the compressors, which must, of course, 
be enlarged accordingly. If sludge 
pumps are necessary, a number of vari- 
able speed units should be provided. The 
overall capacity of the sludge return 
equipment should be equivalent to the 
maximum hourly flow of raw waste so 
as to allow for at least a 100 per cent 
return. 


A regulating box with weir or adjust- 
able overflow should be provided for the 
regulation of the volume of return and 
excess sludge. The air lifts or sludge 
pumps should discharge at least a por- 
tion of the sludge into this box. Waste 
sludge should be returned to the raw 
waste influent to the primary sedimenta- 
tion tank with a connection whereby it 
can be transferred direct to the digest- 
ers, if desired. 

The secondary settling tank may be 
of the same design as the primary tank, 
but should have a detention period of 
about three hours, based on the maxi- 
mum raw waste flow. More flexible 
operation will be possible by the use of 
several smaller units of both aeration 
and settling tanks rather than fewer 
and larger units. 

One of the difficulties encountered 
with the use of the activated sludge 
process for the treatment of packing 
plant wastes is the tendency of the waste 
to foam when agitated. This difficulty 
was encountered at Mason City, Ia. This 
tendency, however, is not typical of 
packinghouse wastes in general and 
occurs comparatively rarely as a char- 
acteristic of the waste from some par- 
ticular plant. In fact, other industrial 
wastes such as those from beet sugar 
and milk products have been known to 
possess this tendency in certain in- 
stances. It is suggested that tests be 
made in each case as to the tendency of 
the waste to foam before the activated 
sludge process is selected as a means of 
treatment. 

Cost estimates will not be attempted 
here because the wide variations in con- 
ditions and requirements make each 
case differ and estimates may be mis- 
leading. It should be pointed out, how- 
ever, that it is false economy to cut the 
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tion of the process is made after, 
thorough survey indicates the degree gf 


two and three such starts were made. 
It is much better to over-design than to 


cost of waste treatment below that 
which will provide adequate and proper 














facilities. Many of the failures of in- under-design and in almost all cases the removal necessary to meet state ang 
dustrial waste treatment installations industry will grow into the over-de- local requirements. 
have been due to inadequacy of the fa- signed installation. After the requirements have been de Ly 
cilities provided rather than to the proc- termined, adequate facilities should be tory | 
ess of treatment. : provided and their operation supervise Produ 
The tendency of the designer is to Summary of Series by someone who understands the pro. §”” 
provide a facility at low cost, and when esses involved. As a last, but not leag Me 
this facility fails to give the expected This series on the disposal of meat important thought, it is suggested thy § Whol 


results the designer moves on and the packing plant wastes first indicates the the most economical and effective map. § ave-, 











































industry is left with what appears to characteristics of these wastes and the ner by which trained supervision can} § Packi 
be an entire failure and financial loss. effect of their disposal through the me- made available for the operation g § cago‘ 
A new start is then made usually in- dium of the public waters. In those these facilities is by some type of op § Centr 
volving another process, when an en- cases where the industry must provide ganization within the industry. Food 
largement or alteration of the original facilities for the reduction of the ma- Brook 
structures may be all that is necessary. terial contained in these wastes, a num- BIBLIOGRAPHY N. 8 
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DIRECTORY CHANGES 











The following Meat Inspection Direc- 
tory changes have been issued by the 
Production and Marketing Administra- 
tion, MID, through notice No. 9. 


Meat Inspection Granted: . Harkel 
Wholesale Meats, 3451-53 Frankford 
ave. Philadelphia, Pa.; Merchants 
Packing Co., 4170 So. Union ave., Chi- 
cago 9, Ill.; Famous Foods, Inc., 294-300 
Central ave., S.W., Atlanta, Ga.; Rolet 
Food Products Co., Inc., 24 Bogart St., 
Brooklyn, N. Y.; United Dressed Meats, 
x. 801 Regal st., Spokane, Wash.; 
Primeat Food Products Co., 2380 20th 
st, Detroit, Mich.; Berry Packing Co., 
400 Medio st., San Antonio, Tex.; Cohen 
& Levenberg, 9435 Peterson ave., De- 
troit 17, Mich.; K. Shapiro, 1531-33 
Winder st., Detroit 7, Mich.; G. H. 
Waldock, Inc., Neilsen ave., Sandusky, 
Ohio; Rosenthal Packing Co., 2010 N. 
Grove st., Fort Worth, Tex.; Zitron 
Bros. Inc., 219 So. Muskego ave., Mil- 
waukee 3, Wis.; The Home Packing Co., | 
Creekside ave., Toledo 12, Ohio; Hyman- 
Snow, 4070 Deming st., Detroit, Mich.; 
Winchester Packing Co., 20 West F st., 
Hutchinson, Kans.; Peerless Packing 
Co., 3290 West 65th st., Cleveland 2, 
Ohio; The Webb Beef Co., 3325 West 
65th st., Cleveland 2, Ohio; Little Rock 
Packing Co., Inc., Foot of E. 4th st., 
mail P. O. box 1109, Little Rock, Ark.; 
Detroit Packing Co., 1120 Springwells 
ave, Detroit 9, Mich.; Joe Doctorman 
& Son Packing Co., 3400 So. 9th West | 
st, Salt Lake City, Utah; Banfield 
Packing Co. of Chanute, P. O. box 518, 
Chanute, Kans.; Banfield Bros. Packing 
Co. of Tulsa, Okla., 2528 Wheeler ave., 
Fort Smith, Ark.; Finley Packing Plant, 
McConnelsville, Ohio; Luck Bros. Co- 
operative Packing Co., 425 No. 2nd st., 
Milwaukee, Wis.; Reinhardt Packing 
Co., 2620 Elliott ave., St. Louis 6, Mo.; 
Wood County Packing Co., Hart ave., 
Fostoria, Ohio; The Eckert Packing 
Co., Ine., Route No. 7, Defiance, Ohio; 
Sioux City Packing Co., Chicag> and | 
Lafayette sts., Sioux City 11, lowa; 
Teeters Packing Co., 2320 So. Seventh | 
st, Columbus 7, Ohio; John Russo, 
R. F. D. 2, Cambridge, N. Y.; City | 
Wholesale Meat Co., Chicago and 
Lafayette sts., Sioux City 11, Iowa; | 
Rainbow Abattoir, 777 No. 45th st., | 
Philadelphia 39, Pa.; Meyer’s Packing | 
Co., Chieago and Lafayette sts., Sioux | 
City 11, Iowa; Walston Packing Co., 
3821 Jensen Drive, Houston 10, Tex.; | 
Banfield Packing Co. of Salina, 1300 
West Elm st., Salina, Kans.; Lugbill | 
Bros., Ine., Archbold, Ohio; Flechtner | 
Brothers Packing Co., Inc., N. County | 
Line st., Fostoria, Ohio. 


Meat Inspection Withdrawn: South- 
em Cotton Oil Co., 160 E. 22nd st., 
Bayonne, N. J.; Cuyamaca Meats, Inc., | 
Main and Railroad sts., mail P. O. box | 
110, El Cajon, Calif.; Healdsburg Meat 
\o., Chiquita Road, mail P. O. box 175, | 
Healdsburg, Calif.; B. Zeff Co., Crows | 
- ng Road, mail P. O. box 425, | 

odesto, Calif.; M. Rothschild & Sons, | 
6800 Dix ave., Detroit 9, Mich.; C. A. | 
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Tornquist & Co., Inc., 11 Sweet Fern 
Terrace, Dorchester 21, Mass.; Beef 
Fabricators, 801 Logan st., Louisville, 
Ky. 

Meat Inspection Extended: Philip J. 
Carstens Canning Co., 1204 W. Boone 
ave., Spokane, Wash., to include Gold 
Hills Canning Co. 

Change in Name of Official Establish- 
ment: Excel Packing Co., Inc., 900 E. 
21st st., Wichita 2, Kan., instead of Excel 
Packing Co.; Frank Sausage Co., 1230 
N. Market st., Milwaukee 1, Wis., in- 
stead of Frank & Co.; Louis A. Cross 
Co., Delsea Drive, Pitman, N. J., in- 
stead of Louis A. Cross; Union Abattoir, 
Ine., 330 Johnson ave., Brooklyn 6, 
N. Y., instead of United Meat Co., Inc. 
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FILM SHOWS MARKETING 
HABITS OF HOUSEWIVES 


The Home Makers Guild of America 
has assembled the findings of its recent 
survey of women’s marketing habits and 
put them into a film, “Mrs. America 
Speaks on Modern Store Service.” The 
movie depicts 77 per cent of all women 
as purchasing the bulk of their food in 
one store. 


In selecting a store, most give first 
attention not to prices but to the quality 
of the product. This relative lack of in- 
terest in prices is further evidenced by 
the fact that of the 59 per cent who 
study newspaper food advertisements, 
only half pay attention to the prices. 





A Salute to these packers of 


GEORGIA 


ga efficiency in tackling his- 
tory’s greatest food supply 
problem, these packers have stream- 
lined their lard production with the 
VOTATOR. 

In less than 18 square feet of 
floor space the model shown turns 
out an amazing, economical 3,000 
to 4,000 pounds per hour. 

Completely closed, it uses refrig- 
eration without waste, prevents loss 
-of oils, shuts out atmospheric mois- 





A GIRODLER 


ture. Virtually automatic, it assures 
uniform quality at a saving in time 
and labor. 

Other sizes are available. 

For information about the com- 
plete line of VoraTor lard process- 
ing units, write to The Girdler Cor- 
poration, Votator Division, Dept. 
NP5-2, Louisville 1, Kentucky. 
Branches: 150 Broadway, New York 
7, N. Y.; 617 Johnston Bldg., Char- 
lotte 2, North Carolina. 


PROoOSCcT 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 


VoTator—-T. M. Reg. U.S. Pat. Off 





Page 53 








~ LIVESTOCK MARKETS say so 





INSPECTED KILL OF 
CATTLE STILL LAGS 
BEHIND LAST YEAR 


In spite of Control Order 2, federally 
inspected cattle slaughter is still lag- 
ging considerably behind 1945, accord- 
ing to figures on meat production under 
federal inspection for the week ended 
May 11 which were released this week 
by the USDA Meat Board. Production 
of all meat for the week ended May 11 
totaled 255,000,000 lbs., or 5 per cent 
below the 268,000,000 lbs. turned out in 
the preceding week and 2 per cent be- 
low the 260,000,000 lbs. produced dur- 
ing the corresponding 1945 period. 

Slaughter of cattle under federal in- 
spection was estimated at 168,000 head, 
5,000 above the 163,000 a week earlier, 
but 53,000 or 24 per cent below the 
221,000 a year ago and 27 per cent be- 
low the same week in 1944. Beef pro- 
duction was calculated at 91,000,000 
Ibs., 4,000,000 lbs. over last week but 
26,000,000 lbs. below the 117,000,000 
lbs. a year earlier. 


Hog slaughter was estimated at 973,- 
000 head, 7 per cent below the 1,044,000 
head slaughtered during the preceding 


week, 31 per cent above the 744,000 for 
the same week in 1945 but 38 per cent 
below the corresponding week of 1944. 
Estimated production of pork was 144,- 
000,000 lbs., which was 7 per cent below 
the 156,000,000 lbs. last week but 24 
per cent above the 116,000,000 Ibs. for 
the corresponding week last year. 

Calf slaughter was estimated at 100,- 
000 head, 6,000 below last week, 14,000 
below the corresponding week last year, 
and 22 per cent below the same week in 
1944. Output of inspected veal for the 
three weeks under comparison was fig- 
ured at 8,000,000, 8,000,000 and 11,000,- 
000 Ibs. respectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 285,000 head, 28 per cent below the 
396,000 for the preceding week, 21 per 
cent below the 362,000 for the same 
period last year, and 23 per cent below 
the corresponding week of 1944. Pro- 
duction of inspected lamb and mutton 
amounted to 12,000,000 Ibs. This com- 
pares with 17,000,000 lbs. for the pre- 
ceding week and 16,000,000 Ibs. for the 
corresponding week last year. 


Meat is rich in iron and phosphorus. 








Manufacturers of 


CONCENTRATED 
SEASONINGS 


NATURAL SPICE 
SEASONINGS 


Better and Better 


ASMUS BROS. 


523 East Congress © Detroit 26, Mich. 


FLAVOR 


since 1901 


IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 
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PLAN BIG PRIZE LIST 
AT 1946 INTERNATIONAL 


Prize lists for many of the breeds 
will be increased for the 1946 Inte. 
national Live Stock Exposition, to take 
place from November 30 to December 
7 after a wartime lapse of four years 
It will be held in the Internationa 
Amphitheatre at the Chicago Stog 
Yards. 


A uniform prize list, amounting t) 
$6,000 per breed, will be offered in the 
breeding classes of each of the thre 
major beef cattle breeds—the Aber. 
deen-Angus, Hereford, and Shorthor, 
The amount of increase over 1941, of. 
fered by the Exposition, amounts tp 
approximately 100 per cent on each 
breed. A $2,000 classification will 
given for Polled Shorthorns—the same 
as in 1941. 


According to B. H. Heide, secretary. 
manager of the Exposition, the prize 
lists for open and junior steer classes 
and carlot fat cattle classes will be 
approximately the same as at the 194! 
International. 


Carlot feeder cattle will be dropped 
this year from the International’s com. 
petition. In their place, a show fea 
turing feeder cattle only in carlots wil 
be held at the Chicago Stock Yards 
October 28 and 29, 1946, under spon 


| sorship of the Union Stock Yard and 
| Transit Co. and the Angus, Hereford, 


and Shorthorn breed associations. Pre 


| miums totaling $5,320 will be offered 


in the October feeder cattle show, th 
largest cash prize list for a competition 


| of this kind in the country. The cattle 


will be shown in four classes—steer and 
heifer calves and yearling steers an 


| heifers in carlots of 20 head each am 


will be judged on Monday, October 2, 
and sold at auction the following a. 

Increased prize lists will also bed 
fered in the swine and sheep classes@ 
the 1946 International Live Stock Br 
position, according to Heide. A ne 


| breed of swine will be added to te 
| competition this year, it is announced, 


with the admission of Hereford hogs # 


| the competition, and Yorkshire swine 


which were not included at the 1941 i- 
ternational, will be reinstated. 


ADS “SELL” NEW ORLEANS 


The Dixie Packing Co., Inc., New & 
leans, La., is among sponsors of a cat 
paign to “sell” New Orleans to its 
residents as a good place to work, pa 
and live. A series of full page ads® 
being published cooperatively im 
New Orleans Item by an associalitt 
composed of wholesalers, drug 
panies, the city’s utility firm and other 


| organizations. 
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INJURIES TO LIVESTOCK 
IN TRANSIT HIGH FOR 
1945, REPORT DISCLOSES 


HE National Live Stock Loss Pre- 

vention Board has issued an illus- 
trated booklet on “Losses in Transit 
and from Disease in Marketing Live- 
stock” covering the years since the 
poard was founded in 1934. Prior to the 
organization of the board, educational 
and promotional activities of livestock 
commissioners at the various markets 
were directed chiefly toward the eradi- 
cation of tuberculosis. This activity has 
since been broadened by the board to 
include reducing death losses, cripples 
in shipments and bruises and condemna- 
tions from other diseases. 


In proportion to the number hauled, 
the amount of cattle dead on arrival at 
9 markets throughout the United 
States was 55 per cent less in 1941 than 
in 1936, according to the booklet. At 
the same time, there was a 55 per cent 
decrease in the number of calves, and a 
29 per cent decrease in the number of 
hogs dead on arrival by rail. However, 
since 1942 there has been a general in- 
crease in both dead and cripples, due 
primarily to truck shortages, overload- 
ing, lack of labor and poor truck equip- 
ment. 

There has been a distinct shortage of 
protein feeds recently and this may be 
a factor in the high percentage of hogs 
crippled in both rail and truck transit 
in 1945, the booklet states. Throughout 


the Middle West there is an inclination 
to fatten hogs on corn and often too 
little protein and mineral matter. Corn 
is very deficient in both. 

Proportionately, the number of each 
class of livestock dead and crippled on 
arrival has been much higher in trucks 
than in rail shipments, according to the 
board’s findings. 

The report showed that cattle con- 
demned for tuberculosis in 1945 was at 
the lowest point in many years, but the 
number of livers condemned for flukes 
increased materially. Grubs have in- 
creased to the extent that one-third of 
all cattle hides were damaged by them 
in 1944, and, the report states, there is 
great need of federal and state funds 
to effect eventually the complete eradi- 
cation of cattle grubs which cause an 
annual loss up to $100,000,000. 


Canadian Packers Have 
Beef Ceiling Troubles 
and Curtail Slaughter 


Reasons for reduction of beef opera- 
tions were set forth by the heads of 
two major packing firms following a 
Canadian House of Commons statement 
by J. G. Gardiner, Minister of Agricul- 
ture, that beef shortages did not arise 
because of the government’s price con- 
trol policy. 

- Mr. Gardiner told the House the 
shortage was caused by the decision of 


Canadian packers to pay $10 less a 
head for cattle, discouraging marketing 
and resulting in farmers holding cattle 
on the farms. 

Commenting on Mr. Gardiner’s re- 
marks, J. S. McLean, president of Can- 
ada Packers, Ltd., said in a statement: 
“The facts regarding the present situa- 
tion in the cattle industry are quite 
clear. A ceiling price has been set by 
the Wartime Prices and Trade Board at 
which processors are enjoined to sell 
beef to the retail butchers. Certain 
processors have been selling beef to the 
butchers at higher than this ceiling 
price and paying correspondingly high- 
er prices for live cattle. Packers were 
forced to buy cattle at these levels. If 
they bought the cattle, they lost approx- 
imately $10 per head. 

“After three months of continuous 
losses, packers announced they would 
not any longer buy cattle except at a 
price equivalent to the ceiling. They 
took this step in the hope of re-estab- 
lishing the scale of prices set by the 
board. The cattle producers know that 
these are the facts, and so does Mr. 
Gardiner.” 

A. E. Millard, vice-president of the 
Swift Canadian Co., Ltd., declared in a 
statement: 

“The reason is meat packing com- 
panies such as Swift Canadian Co., Ltd., 
which are observing the Wartime Prices 
and Trade Board ceiling regulations, 
are unable to buy enough beef cattle to 
operate anywhere near capacity.” 








NO- 
STOP 


not dust, crack or crumble. 
Write for details of our FREE TRIAL OFFER. 


9119 RENO AVENUE 










FLOOR 
REPAIRS 
WITH 


CLEVE-O-CEMENT 


No time out is necessary when floor repairs are made with CLEVE- 
O-CEMENT. It's the quickest, easiest patching material you ever 
used. Simple and easy to prepare. No special tools required. Sets 
hard overnight. Bonds perfectly. Provides smooth, non-porous, 
non-slip surface. Not an asphalt emulsion. Becomes 28 times harder 
than ordinary cement. Permanently repairs cracks, ruts and holes. 
Unaffected by heat, cold, water, steam and lactic acid. Outlasts 
ordinary cement. Unexcelled for refrigerators, cooling rooms and 
Processing rooms. May be applied to wet or dry floors. Will 


The Midland Paint & Varnish Co. 


CLEVELAND 5, OHIO 
Distributors wanted— write for information 
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PROTECTIVE PACKAGING 
jor MEAT PACKERS 


Folding and Display Cartons 
in standard design, grease- 
proof, and moisture vapor- 
proof, types ... with Contain- 
ers of Corrugated or rugged 
Solid Fibre Board by Hummel 
& Downing ...meet the needs 


of packers for complete pro- 


tection of their products. 


Waste Paper is a Vital Raw Material 
For Containers . 


.. SAVE IT... 


HUMMEL & DOWNING CO. 


MILWAUKEE 1, WISCONSIN 
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The BLISS Box Stitcher - 
The BLISS Top Stitcher 


These are the Wire Stitching Machines most 
widely used by Packers for Assembling and 
Sealing their Millions of Bliss Boxes. 


The Bliss Box and Bottom Stitcher 
is used for assembling and wire 
stitching three piece Bliss Boxes 
and regular slotted containers, 
either solid fibre or corrugated. 
This heavy duty stitcher is spe- 
cially adapted for stitching the 
heavy solid fibre board from 
which many of the shipping 
boxes are made. Regular slotted 
containers may also be bottom 
stitched with the use of the post. 








Bliss Top Stitcher 
The Bliss Power Lift Top Stitcher wire stitches the tops of Bliss Boxes and other con. 
tainers after they are filled. This machine can be placed beside a conveyor line, or 
made a part of the conveyor line itself. Each filled case may be rolled from the con- 
veyor onto the stitcher table, raised by power to stitching position and after stitching 


lowered again to the level of the conveyor line. The operator is not required to lift 
the box by hand. 


Ask for literature. 
DEXTER FOLDER COMPANY 
330 West 42nd Street, New York 18, N. Y. 
Bliss Box and Bottom Stitcher Chicago: 117 W. Harrison Street * Philadelphia: 387 Bourse Building * Cincinnati: 1335 Paxton Stred 








* 


SAUSAGE 
CASINGS 


k Powerflex Conveyors 


These handy individually motor-powered conveyors 
are available in 3’, 5‘, and 10’ lengths. Use sepa- 
rately or coupled together. The 10’ units may be 
used as boosters up to 20 degrees incline. 


ALSO GRAVITY CONVEYORS 


to fill many needs in your plant, Straight Sections, Curves and 
Stands .. 12-18 and 24” widths. As low as $2.40 a foot 
| - —Write for descriptive literature— 


Distributors for the Meat Industry 


4916 SOUTH HALSTED ST. —E. G. JAMES COMPANY 
CHICAGO 9. ILL 316 So. La Salle St. HAR rison 9086 


CHICAGO 4, ILL. 
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THEY FROZE THE EARTH 


to Build GRAND CoULEE DAM 


The shifting sands around Grand Coulee Dam 
wouldn't “stay put” and the whole construction 
program was threatened—until refrigeration 
engineers stepped in. They suggested placing a 
series of refrigerating pipes through the earth 
(see cut)—and froze it solid! The shifting sands 
held still. Construction proceeded. 


Baker engineers played a prominent part in the 
development and application of this idea. Still 
another proof of Baker ingenuity in refrigeration 
engineering. Let it work for you whether your 
problem is simple or unusually difficult. 





Retrigerating pipes were 
embedded throughout 
the shifting sands—which 
were frozen solid as rock 

One ol 
chines that helped freeze 
the shifting sands of Grand 


Coulee Dam 


ICE MACHINE COMPANY, INC., OMAHA 


MANUFACTURERS OF REFRIGERATION AND AIR CONDITIONING EQUIPMENT SINCE 4905 





Every possible feature of Safety, Sanitation and Easy 
Operation is incorporated in ANCO’s improved line of 
4 sizes of Sausage Stuffers. The safety rings, pistons and 
cylinders are made of Nickle-iron, polished to a glass-like 
finish. Unique pistons exert even pressure on rubber 
gaskets against smooth cylinder walls. Pistons and covers 
are quick operating type. Non-corrosive metal stuffing 
cocks and tubes are easily disassembled for cleansing. 


a 


a 


eo ip: 


nme 


Write for Complete Details 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 





The National Provisioner—May 18, 1946 Page 67 











Low-Cost Way To Clean 
Tubs, Tierces, Slacks 


To make sure that your tubs, tierces and slacks do not become 
a source of product contamination, insist on frequent, proper 
cleaning. 


The unusual emulsifying 
properties of Oakite Compo- 











sition No. 20 quickly loosen 
and remove fat, grease, blood | ASK US ABOUT CLEANING 
and other foreign matter. The Sheep Blocks 
fast detergent action of this e 
widely-used Oakite cleaning Beef Trolleys 
method helps you obtain ° 
sweet-smelling, sanitary coo- Meat Loaf Molds 
perage at surprisingly low Cutting Room Floors 
cost. e 

DIGEST FREE Ham Boilers 
Digest describing low-cost Retort Baskets 
methods for safely, thorough- r 
ly cleaning all your meat Belly Boxes 
packing, processing and han- Dollies & Trucks - 


dling equipment sent free on 
request. Write us TODAY. 





OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N.Y. 
Technical Service Representatives in Principal Cities of the U. S. and Canada 











H. H. EDWARDS, INC. 
ENGINEERS & CONTRACTORS 


MATERIAL HANDLING EQUIPMENT 
MEAT TRACK SYSTEMS 
FURNISHED & INSTALLED 
TRACK SCALES, TROLLEYS, 

RACKS 
MEAT PACKING EQUIPMENT 








Authorized Distributors 


Shaw Box Crane & Hoist Div. Manning, 
Maxwell & Moore 





PEERLESS MONORAIL CO. 


Monorail and Crane Systems, Cranes and Hoists 
NEW YORK Ii, N. Y. 


246 W. |4th ST. - 
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WEEKLY INSPECTED SLAUGHTER 


Federally inspected cattle slaughter at 32 centers increase, 
a little last week over the preceding period, but fewer } 
were killed than in the week ended May 4. Cattle kill gop. 
tinues well below the 1945 level. Inspected slaughter at 3 
centers for the week ended May 11: 





Cattle Calves Hogs 
NORTH ATLANTIC Sey 
New York, Newark, Jersey City 13,026 7,193 51,806 29,990 
Baltimore, Philadelphia 4,181 346 22,185 159 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 9,142 3,061 3.983 
Chicago, Elburn : 13,201 5,444 9.389 
St. Paul-Wis. Group’... 25,907 11% 
St. Louis Area? 6,160 5.02 
Sioux City 124 4446 
Omaha 304 6.34 
Kansas City 2.569 9.459 
lowa & So. Minn.* 3,588 28,352 
SOUTHEAST* . 2,169 169 
SOUTH CENTRAL WEST 1,752 53,719 
ROCKY MOUNTAIN* 136 9,571 
PACIFIC’ 2,194 62,12 
Total ....ccccccccecccccccccs 721,652 “231,952 
Total last week. 778, 667 327,060 
Tetal last yeO?.....ccscss- D4AT,S11 312,635 





‘Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee 
Green Bay, Wis 2Includes St. Louis National Stockyards, E. St. Louis, i. 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mass 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahagses 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Gg 
‘Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas *Includes Denver, Colo.. Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 





Cattle Calves Hogs 

Week ended May 10.. 816 129 7806 

Last week cette ‘ 625 118 7.98 

Last year . . 1,841 480 4482 
RECEIPTS AT CHIEF NEW YORK LIVESTOCK 











CENTERS Livestock prices at Jersey 
Receipts at leading mar- City, May 13, 1946: 

kets for the week ended garrrz: 
May 11 were reported to be Steers, gd. & ch...... $ 18.5 

ws: Cows, com. & med.... 10.0@1R.% 
as follo Cows, can. & cut..... 9.00@10.0 
AT 20 MARKETS Bulls, com. & gd...... 12.)0@14.0 
WEEK ee ae 
ENDED: Cattle Hogs Sheep CALVES: 
May 11...205,000 357,000 215,000 Vealers, med. to ch..$ 18.00 
May 4...232,000 447,000 249,000 Calves, com. to med.. 13.50@49 
1945 000 285,000 364,000 
1944 .. 224,000 740,000 386,000 HOGS: 
1943 . .229,000 585,000 326,000 a $15.0 
AT 11 MARKETS, LAMBS: 
WEEK ENDED: Hogs > 

“3 None on sale. 
8 Ppepererrrer eee anys 
May 4 .. . -358, 006 P . 
1945. . 232,000 Receipts of salable live 
Samael 604,000 . 

1943 eae ‘tion Stock at Jersey City and 4ist 
—ie 2 eee St., New York market for 
J MARKETS, : 
WEEK week ended May 11, 1946: 
ENDED: Cattle Hogs Sheep 
May 11 141,000 232.000 106,000 Cattle Calves Hogs* Shep 
May 4...154,000 293,000 155,000 Sealable .... 320 1345 20 ™@ 
1945 . .175,000 186,000 209,000 Total (incl 
944 169,000 537,000 214,000 . na ache 7) 
1943 "11159000 395,000 225,000 directs) . .6,267 6,738 23,100 1 


Previous week: 
Salable .. 542 
Total (incl. 

directs) .6,168 
*Includes hogs at 


615 17 @ 
5,837 22,883 36,73 
31st street. 


CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for April, 1946: 


No. 
Cattle . .. .26,622 COMPOSITION OF HAMS 
— +. Tests by the U. S. Depart 
Sheep ‘1115250 ment of Agriculture on inter 
Lbs. mediate type hogs, averaging 
Semenge --.--, +++ +0 0s880,90T 225 Ibs. live and 178 lbs 
Lard and sutetitutes....22/"'443'398 dressed weight, showed that 


Total .. one ....5,150,180 

Plants under state inspection April 
30, 1946, 175. Plants under state ap- 
proved municipal inspection April 30, 
1946, 128 


the composition of the hams 
was 29,6 separable fat, 564 
separable lean, 9.8 bone 
4.8 skin. 
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83 
10.50@13.0 

9.00@10.0 
12.}0@14.0 


18.60 
13.50@14.0 
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CUT PIG CROP GOAL 


(Continued from page 21.) 

“The feed grain situation,” said the 
statement, “coupled with the need for 
grains for human consumption, point to 
(1) the need for adjusting downward 
the number of hogs raised, and (2) the 
need for marketing hogs at lighter 
weights. To encourage marketing hogs 
at lighter weights the government agen- 
cies contemplate a reduction in price 
ceilings on heavy hogs, effective Sep- 
tember 1, 1946. 

“Weights of hogs have been substan- 
tially reduced since early winter, and 
the average weights of hogs marketed 
in recent weeks have been lighter than 
inthe spring of 1945. Hog weights, how- 
ever, are still heavier than average. The 
average weight of butcher hogs at the 
seven leading markets is now nearly 
950 Ibs. If maximum conservation of 
grain is to be accomplished there must 
be a still further decrease in the aver- 
age weight of hogs. In the coming year, 
hog farmers can contribute greatly to 
grain conservation by marketing their 
hogs at weights around 225 lbs. or less.” 

“For beef cattle and sheep in the year 
ahead,” the statement also pointed out, 
“it will be necessary to make maximum 
use of pasture, hay and forage—with a 
minimum of grain feeding. Cattle num- 
bers at the beginning of this year were 
at near record levels. Cattle marketings 
in the past three years have been large, 
and the present strong demand for 
meats and high prices for cattle makes 
it favorable for marketings to continue 
at high rates, 

“In recent years a larger than usual 
proportion of the beef cattle marketed 
have been finished on grain at heavy 
weights. Some decrease in grain feed- 
ing of cattle is already taking place, and 
more is needed. Grain should be fed to 
beef cattle only when it makes possible 
a better utilization of pasture, hay and 
forage crops. 

“Farmers can contribute much to the 
solution of the world’s food problem by 
marketing large numbers of beef cattle 
with little or no grain feeding. In do- 
ing this, they will not only help main- 
tain the supply of meat but they will 
also make available large supplies of 
grain for food uses. This will mean some 
sacrifice in the finish on cattle. The gov- 
ernment subsidy of 50c per cwt, now 
being paid to cattle feeders will end 
June 30, since it is no longer desirable 
for large numbers of cattle to be fin- 
ished to top grades.” 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter for the 
week ended May 4: 


Beef Sheep & 
. Hogs Cattle Lambs 
Week ended May 4.... 93,625 12,874 6,724 
ike 1945 week -.. 116,230 25,664 4,762 
Jan. 1-May 4, 1946... _1,761,854 495,126 272,643 
Like. 1945 period 2,556,274 548,677 203.015 


APRIL BUFFALO LIVESTOCK 


: Cattle Calves Hogs Sheep 
Receipts +++--.63,046 7,951 8,636 47,595 
Shipments .....50.143 1,191 4,310 32,205 


Local slaughter..13.416 6796  4°323 15,358 
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KANSAS CITY YARDS MARKS 75th ANNIVERSARY 


The Kansas City Stock Yards Co. recently issued its annual report for 
1945, covering 75 years of operation. 
growth and development of the livestock market and meat packing busi- 
ness with other associated industries at Kansas City. 


Long before the year 1850, cattle were being moved to the Kansas City 
area in search of buyers, but it wasn’t until the spring of 1871 that the 
first independent stockyards company to serve all shippers was organized 
and called the Kansas Stock Yards Company. There followed many years 
of steady growth until today the Kansas City Stock Yards Company has 
holdings totaling 238 acres on which are set up facilities for convenient 
and economical handling and marketing of all classes of livestock. Pack- 
ing interests have kept pace with the growing market and, as a result, 
Kansas City ranks second in the nation as a center for meat packing 


The picture above shows a view of the extensive facilities for yarding 
and feeding cattle at the Kansas City yards. 


The report details the history, 








Four More States Now 
Under Pork Set-Aside 


Pork and lard produced by federally 
inspected and certified slaughterers 
in Kentucky, Tennessee, Virginia and 
West Virginia have been brought under 
thé set-aside provisions of WFO 75.3 
by Amendment 31 to that order, the 
U. S. Department of Agriculture an- 
nounced this week. These states were 
formerly exempt from such provisions. 

Department officials said that mar- 
keting of hogs has increased sufficiently 
in these states to make it feasible to 
put set-aside provisions in effect on 
pork and lard. The states were pre- 
viously exempted because inspected 
pork and lard output was small, and it 
was considered necessary to exempt 
packers to provide for consumer dis- 
tribution of pork and lard in these 
states. Officials pointed out that bring- 
ing such packers in the four states 
under set-aside provisions will help 
facilitate procurement of pork and lard 
for foreign relief shipments. 

The amendment requires federally 
inspected and certified packers in the 
four states to set aside for government 
purchase: (1) a quantity of pork and 
pork products other than lard and 
rendered fat, the weight of which will 
equal 15 per cent of the live weight of 


hogs slaughtered weekly, and (2) a 
quantity of lard and rendered pork fat 
equal to 6 per cent of the live weight 
of hogs slaughtered weekly. The order 
also requires packers to deliver to gov- 
ernment agencies each week the 
quantity of pork products set aside 
during preceding week. 





U. S. IMPORTS OF LIVESTOCK 
Feb., Feb., 
1946 1945 
Cattle, for breeding 
CRIED wcdcbccccaves 15.113 1,053 
DEED ccsnecdoawe ‘ 
United Kingdom ........... 14 
Other countries ....... 
Cattle, other, edible: 
Canada 
Over 700 pounds (dairy).... 3,846 1,606 
(other) ... 10 ees 
200-700 pounds ............ 15 19 
Under 200 pounds........ . 475 274 
Mexico: 
Over 700 pounds (dairy) 512 ani 
(other) 1,689 3,633 
200-700 pounds .......... 


. 45,710 60,069 
Under 200 pounds...... ; pan 
Hogs, edible ......... — 


Sheep, and goats, edible... 16,595 


Plans are being drawn for a one- 
story, 100 by 400 ft. building at Oxnard, 
Calif., to serve as a frozen foods and 
meat products building for Ventura 
Farms Frozen Foods, Inc. 
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An instance was reported recently of a bear hug that 


proved fatal . . . to the bear. Bare-handed, 60-year-old Oscar 
Hellman temporarily solved the meat shortage in his farm 
home near Mountain Iron, Minn. He says he wrestled and 
strangled to death a 150-lb. black bear that had taken up 
quarters in his hay shed. The bear, Hellman insists, attacked 
him when he entered the shed, but failed to inflict injury. He 
said he grappled with it and finally secured the strangle hold 
which killed the animal. 


x «wk 


The Friends Intelligencer, a 102-year-old weekly published in 
Philadelphia by the Society of Friends, found a new detour 
around the newsprint shortage. Editor William Hubben ex- 
plained that one day a promised shipment of paper failed to 
arrive, which meant that 3,600 subscribers would receive no 
Intelligencer. Then an alert paper supply man said he had some 
hot dog paper—the kind used between layers of hot dogs when 
they are packed to absorb the moisture. The editor accepted 
the offer and the paper went to press on hot dog paper (with- 
out mustard, of course). 


xk 


A man in Michigan has a pig that loves to go hunting with 
him, Progress Magazine relates. When the hunter shoots a bird, 
the pig runs after it and brings it to him. There’s a reason. The 
pig, an orphan, was raised by a hunting dog. He learned dog 
lessons from his foster mother, and thinks he’s a dog, too. The 
owner of the pig strongly denies that this situation is in any 
way responsible for the current pork shortage. 


xk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


A good story loses none of its zest with the passing of time, so 
the following incident, related by Toe Nationat PROVISIONER 
in July of 1903, is still worth retelling: ‘In the good old sum- 
mer time, hams must be put away in the butcher’s ice chest, 
like all other meats [obviously, this was before refrigerated 
show cases came into general use]. One large western packing 
firm originated the idea of furnishing its retail customers with 
dummy hams to be hung in the windows while the real thing 
was in storage. This idea has the double advantage of adver- 
tising the particular brand of ham and of giving the butcher the 
appearance of continuous prosperity, even in the hottest 
weather. The imitation hams are made of wood, covered with 
canvas and stained as though grease had soaked through . . . 
A few days ago a hungry vagabond was passing a retail meat 
market on New York’s 8th ave. when his eye was attracted to 
the row of handsome dummy hams. Unaware that they were 
anything but edible, he seized one and ran madly up the ave- 
nue. The butcher dashed out, crying at him to stop. Soon a 
huge crowd, led by a policeman, was in hot pursuit of the 
misguided thief who was quickly captured and returned panting 
to the scene of his crime. Onlookers Were astounded to find the 
butcher laughing merrily. And, instead of prosecuting, he gave 
the hungry man some coins with which to buy something to 
eat, explaining that the laugh had been well worth the slight 
expense.” 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this inder 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make hetter products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


oe ™ 
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Dan Perkin’s_Co. _ 


MEMPHIS, TENN. 
AMERICA’S FINEST SEASONINGS 















SOLVAY white of soda 


N* 40 Rel 








EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


For25years... 


a thoroughly experienced 


marketing organization for 


BEEF-VEAL-LAMB 
PORK ano OFFAL 


Straight or Mixed Cars 
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NIAGARA 


















Aero CONDENSER 
with Duo-Pass 
and Oilout 


Save power and increase 
capacity; keep tubes free 
from scale; remove oil 
from the refrigerant; 
save over 95% of con- 
denser water. 


NIAGARA BLOWER CO. 


6 EAST 45th ST., NEW YORK 17, N.Y. 





OUR 651 YEAR 
Bearn. Leviz Co., Inc, 


oe 
CASING HOUSE 


NEW YORK 





CHICAGO LONDON 


BUENOS AIRES AUSTRALIA WELLINGTON 











The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mil 


Machinery Company 
Obie 





Piqua 














| SAVE STEAM, POWER, LABOR 


MaM HOG 


REDUCES COOKIN 
TIME . . . LOWES 
RENDERING COST 


















Fats, bones, carcasses and viscera are reduced to small, uniform pieces that read 
yleld their fat and moisture content. Greatly reduced cooking time saves sm 
power and labor . . . increases the capacity of the melters. If you are intemt! 


in lowering the cost of .. 
MITTS & MERRILL 


your finished product, 
investigate the new 
Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





M & M HOG. There's 
a size and type to meet 
your need. Write todayi 
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(LASSIFTED ADVERTISEMENTS 222ss=%2%6 





Position Wanted 


advertisements 7 5c perline. Displayed; $7.50 
perinch. 10% discount for 3 or more insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Help Wanted 


Equipment for Sale 





EXPORT SALES MANAGER 


9 years’ experience as selling agent for important 
peateetral in Great Britain, France, Holland 
Central Europe. U. 8S. citizen. Thoroughly 
equi with sales promotion of all packing- 
+_—_ in European markets. Desires 
permanent connection with first class concern 
Ww-129, THE NATIONAL PROVISIONER, 

10 bocngton Ave., New York 22, N.Y. 





GasING EXECUTIVE: Desires position with 
packer or casing company. Highly ex- 


in production supervising and managing. 

on costs. Prefers travelling including for- 

eign travel. Colorful background. 44 years old, 25 

experience in the casing field. Results 

guaranteed. Have worked in capacity of traveling 

superintendent and manager for a well known 

large packer. W ill gladly submit particulars in 

fall. W-130, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill 


ATTENTION SAUSAGE 
MANUFACTURERS 


Experienced operator with proven record, from 

practical knowledge of sausage manufacturing, 

sales and processing technique to obtain quality, 

volume and financial results, interested in in- 

vesting with reliable party or firm. W-135, THE 

NATIONAL PROVISIONER, 407 8S. Dearborn St., 
1 





Chicago 5, I 


PRODUCTION SUPERINTENDENT: Wanted by 
large independent sausage manufacturer in mid- 
west. Will have charge of sausage and smoked 
meat production. Give age and details of past 
experience and salary expected. Write Box W-383, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


WANTED: College graduate and cost accountant 
who has knowledge of packing house costs. This 
position offers an opportunity to become assistant 
to the general manager if you can qualify. Plant 
located in the Pittsburgh district. Write full de- 
tails. W-63, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


WANTED: Fully experienced man to become as- 
sistant = a L be extremely ag- 
gressive and good dent. Write full de- 
tails. W-92, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5. L 


PACKINGHOUSE maintenance and refrigeration 

man for plant located Newark area. Good oppor- 

tunity for advancement. Reply fully, giving 

salary expected, etc. W-104, THE NATIONAL 

PROVISIONER, 740 Lexington Ave., New York 
sa 


-<—, 


Equipment for Sale and Wanted 

















PRODUCTION MANAGER: Middle aged man with 
% years’ experience with a high class eastern 
firm, wishes connection with a packing house 
as an expert to manage production of sausage 
department. Reliable, best references. W-134, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill 

EXPERIENCED dry rendering man desires con- 
nection as maintenance man or foreman. Would 
be interested in position with salary and percen- 
tage if given opportunity - tn up business. 
West or south preferred. W-1 THE NATIONAL 
PROVISIONER, 407 8S. ham. .%, St., Chicago 5, 
Ii. 








MANAGER-SUPERINTEN DENT: Experienced, all all 
departments—killing, processing, buying and sell- 
ing. Complete knowledge cost. Handle help. 
Large or small plant. Available to locate any- 
where. W-111, THE NATIONAL PROVISIONER, 
7 Lexigton Ave.. New York 22, N.Y. 


CANNING SUPERV ISOR: Available. Can take 
full charge. 25 years’ packinghouse experience. 
W-128, THE NATIONAL P ROV ISIONER, 407 
8. Dearborn St., C hicago 5, Til. 


SAUSAGE MAKER FOREMAN: All around prac- 
tical man, age 36, life time experience, best 
references. Oliver Musgrove, 6204—57th Ave., 
East Riverdale, Maryland. 


Help Wanted 


FOOD RESEARCH EXECUTIVE 
FOR PRODUCT DEVELOPMENT 


Must have Ph.D. in food chemistry or 
bacteriology. Experience must include 
knowledge of commercial food prepara- 
tion. Should be capable of assuming full 
responsibility for the development of 
hew postwar products and other food 
research for a large midwestern food 
processor and packer. Fine future op- 
portunities. 
Age to 45. Salary open to $10,000. 
Charge for our services is paid by the 
employer. Confidential treatment. Please 
send resume and photo to 
PERSONNEL CONSULTANTS 
(Matching Men and Jobs) 
8S. Michigan Ave., Chicago 3, Illinois 
Phone ANDOVER 3129 


MECHANICAL DRAFTSMAN: 
ence, packinghouse knowledge preferable but not 
—y 9 Chicago location. Air conditioned offices 
Visioneer W-116, THE NATIONAL PRO- 
‘ER, 407 S. Dearborn St., Chicago 5, Ill. 


Ww 
Killing eos nanneer for small slaughtering plant, 


and cattle. Must be conversant with 
i subsidy regulations. Peters Sausage 

















With design experi- 








W. Vernor Highway, Detroit 9, Mich. 
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MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat grinder; 
1-#27 Buffalo silent cutter; 1-Cressy +55 and 


1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR. SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 





WANTED TO BUY: A 3, 4 or 5 ton curb press. 
De Soto Candy Co., 2428 S.W. 8th St., Miami, Fla. 


Plants Wanted and for Sale 


FOR SALE: Small packing plant northern Michi- 
gan. Handles 150 cattle, 300 hogs, 50,000 pounds 
sausage weekly. Materials on hand to enlarge 
coolers one third. Wonderful resort country. Priced 
right. Selling because of ill health. FS-118, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 











FOR SALE: Highly prosperous meat packing plant 
to settle estate. Located in central Pennsylvania. 
Well established and well equipped. For full in- 
formation wire or write to FS-112, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22, N. Y. 





For Sale, small Mich. packing plant, new equip., 
operating at present at capacity. A rare opportun- 
ity. Write Box FS-124, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: State inspected, central Pennsylvania 
abattoir and meat processing plant, now in profit- 
able operation. Capacity, 200 cattle, 500 hogs 
weekly. Price and terms upon application to Dau- 
phin Deposit Trust Co., Executor, Harrisburg, Pa. 


PLANT WANTED: Federally permanent inspected. 
200 cattle, 500 hogs, weekly capacity. Good live- 
stock country. Railroad siding. Replies confiden- 
tial. Box W-126, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, 


HAVE CLIENTS to buy packing plants in middle 
west. Prompt cash, confidential deal. Call or 
write Mr. Stanek, % S. A. Van Dyk, 120 S. La- 
Salle St., Chicago 3, Ill. Phone: Andover 1920. 











Miscellaneous 
MANUFACTURERS’ AGENT 


Having established New York office (500 Fifth 
Ave.) and covering New England, New York, New 
Jersey, and eastern part of Pennsylvania, will 
represent manufacturers of packinghouse and allied 
equipment. Thoroughly familiar with refrigerating 
trade. Long experience and acquaintance in field. 
W-114, THE NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 








WANTED: Full line of fresh or cured beef, lamb, 
veal and pork for distribution in Hawaiian Islands. 
Also complete sausage line, butchers’ supplies in- 
cluding clothing, tools, scales, blocks, cases and 
a full line of market ecuipment. W-125, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5. Il. 





WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 
Barliant and Co, include below an en- 
tirely new listing of machinery and 
equipment, available for quick shipment 
at prices quoted, FOB shipping points, 
subject prior sale. Write for our weekly 

bulletins. 


1—BAKE OVEN, Superior, 120 Loaf Cap., 
only few years old, with thermostats, 
automatic controls, cost around $2,700, 
priced on foundation at . 1,000.00 
1—BACON SLICER, U.S., Model 150B, 
with stand, conveyor, extra blade, 
slightly used, excellent condition. . 
1—BAND SAW, Jim Vaughn, 1% HP 


785.00 


ME Web eckcccnsesteshacgeess 385.00 
4—STEAK OR MEAT TENDERIZERS, ex- 
cellent condition, standard makes, bids 
requested. 
50—CURING VATS, Oak, standard 1500 
cap., recoopered, guaranteed, each.... 16.50 
1—GRINDER, 3 HP Kleen-Kut, silent 
chain drive, 5 knives, 4 plates, 4” dia. 275.00 
1—GRINDER, % HP single phase....... 100.00 
—BEEF HOIST, Anco #76 Friction..... 175.00 
1—SILENT CUTTER, Boss, 43” bowl, 7 
knives, 25 HP AC motor............. 500.00 
1—SILENT CUTTER, #32 Buffalo, 10 HP. 350.00 
= CUTTER, 232 Buffalo belt 
path athbeh tht cesnGnsekh Geese 150.00 
13 “SAUSAGE HANGING TRUCKS, 4 sta- 
Ce, Ce, BOG ccasccsencdocnreacse 25.00 
1—JOURDAN COOKER PARTS, consisting 
of Pump, Valves, Power Regulator, etc. 150.00 
1—AIR COMPRESSOR, 2 HP DeV ilibis, 
NEW, twin cylinder, complete....... 265.00 
6—SCALES, Exact Weight Type, Toledo, 
10%, bench type, with tare beam, each. 70.00 
4—SCALES, Triner, Bench Type, 100% 
dial, some with portable stands, each. 90.00 
1—SCALE, Toledo, 150%, Hanging Pan.. 115.00 
1—SCALE, Toledo, Suspension Type, 4 
Post, all steel, platform approx. 4’x5’, 
500 dial, two tare beams making total 
8002, excellent condition............ 475.00 
2—KETTLES, Steam Jacketed, 200 gallon, 
steel, 1002 pressure, bottom outlet, ea. 200.00 
1—HORIZONTAL TANKAGE DRYER, 5’x 
15’, Hamler, 175% hydrostat test, with 
speed reduction and 50 HP AC motor. 1,600.00 
1—DRYER, Vertical, Boss #301, 600% 
GE, BOCES n.00-0:05.060056666n000 900.00 
1—STEAM RENDERING TANK, Boss 
#722, 550 gallons capacity, with gate 
WHE 9:00:50559566004000005600060000000 300.00 
1—CAN LABELER, Knapp, adjustable in 
small size range, reconditioned and 
guaranteed, rebuilt to your can re- 
Ct «ivendedseneun edd te daeee 475.00 
1—TIME CLOCK, Electric, Simplex...... 50.00 
3—HOISTS, Electric, 1 ton Budgit, Frame 
ee, GR, snns ccvvivencozasve 150.00 
1—MOTOR. NEW, 30 HP U.S. 850 RPM, 
fully enclosed, fan cooled, explosion 
proof, 3 ph. 220/440, never uncrated.. 600.00 
—MOTOR, NEW, 25 HP G.E. 1800 RPM, 
ph. 220/440, dripproof, never un- 
REP rr re 199.00 
1—MOTOR, NEW, 10 HP Continental, fan 
cooled, explosion penne, | 850 RPM, 3 ph 
220/440, never uncrated.............. 300.00 
1—AMMONIA COMPRESSOR: York 4x4, 
overhauled, Y15, serial 22816.......... 685.00 


1—AMMONIA COMPRESSOR, Frick 4x4, 


serial 322584, 5 HP motor, condensor 
8 pipe high, long, — Pr 575.00 
2—DIESEL ENGINES, 75 HP Buckeye, 3 


eyl. 7%” piston, starting equip., 1-25 
KVA 1-30 KVA generator, complete 
— transformer power equipment, 


1— BOILER, 85 HP 150% Scotch- Marine, 
1929, with oil burner, controls........ 
1000’—CONVEYOR, Slat type, 14” wide, 
all steel, on legs, adjustable, with 
take-up, drives, ete., per foot........ 10.00 


Telephone, wire or write us if interested 
in any of the above items, or in any 
other equipment. We solicit your offer- 
ings of surplus and idle equipment as 
we have buyers for most types of equip- 
ment. 


BARLIANT AND COMPANY 
Brokers-Sales Agents 
1740 Greenleaf-Sheldrake 3313 
Chicago 26, Illinois. 
Specialists in Used, Rebuilt and New 
Packing House Machinery, Equipment 
and Supplies. 


4,000.00 
1,500.00 





with elephant-hide 


toughness for you 


food equipmen 


As fast as we can convert, new Wear-Ever ec 
ment is being made of a tougher, harder alumi 
alloy than ever before practical. Think what 
means in even longer wear—in lasting ecox 


& 


that cuts maintenance costs. 


Because it is so hard, this new aluminum 
with its famous Smoothard finish, offers unpa 
resistance to denting and scratching. Equip 
made from it retains its shape—stays smooth, ne 
looking and easy-to-clean. : 


That’s not all. You'll like the way Weark 
aluminum cooking equipment spreads heat qui 
and evenly. Aluminum is friendly to foods, % 
protects their flavor, taste and purity. And] 
light to handle. 4 

Wear-Ever equipment in the extra-hard 
on its way. Tell us your needs. The Alumim 
Cooking Utensil Company, 405 Wear-Ever 


ing, New Kensington, Pa. 





a. So 
a y* J rvs P Wear-Ever Aluminum 


Steam Jacketed Kettles 


ALUMINUM Records attest to the fact thot prone 


Wear-Ever kettles often lasted for 20 or 
more years. Think how much longer the 
new kettles, made from this even tougher 
alloy, will last. 


The National Provisioner—May 1 
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